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2 pkg. (2-layer) carrot cake mix 

k cans (15 oz.) DOLE® Mandarin Oranges, 
drained, divided 

3 cups whipping cream 
1/3 cup powdered sugar 
1 tbsp. vanilla extract 
1-1/2 tsp. ground cinnamon 

Preheat oven to 350°F. Spray four (9-inch), 
round baking pons with cooking spray and line with 
parchment or wax paper. Prepare cake mix 
according to package directions. Mix with hand 
mixer for 2 minutes. Fold in half of mandarin 
oranges. Pour batter into prepared cake pans. 

Bake 30 minutes or until toothpick inserted in 
center comes out clean. Cool in pans 10 minutes. 
Remove from pans onto wire rack; cool completely. 
Beat cream to stiff peaks. Fold in powdered sugar, 
vanilla extract and cinnamon. Divide whipped cream 
mixture in half. Add 1-1/2 cups of 
^ mandarin oranges to one half whipped 
cream. Cover; refrigerate both 
whipped creams 1 hour. Spread 
mandarin whipped cream between 
cake layers. Spread remaining 
whipped cream over top and sides of 
cake. Garnish with remaining mandarin 
oranges. Recipe serves 16. 

To decrease recipe to serve 8, 
reduce all ingredients in half 
and proceed os above. 


Juicy, sweet mandarins make this classic 
a must-serve favorite this fall. 


Mandarin 

Oranges 


Find more delicious recipes at 

dole.com/recipes 
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A MEAL MADE FOR 






When the season ealls for a eelebration, gather your family - ^ 

and friends around naturally tender, nutritious and 


flavorful Australian Lamb. 

Beeause great memories are made around a great meal. 



Find out where to buy 
Australian Lamb 
by downloading our app 


n Uke us on FB for holiday recipes and inspiration 

/aussiebeeflamb 


C For more recipe ideas and inspiration, visit 

www.australian-lamb.com 
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All Set to Celebrate 

The holidays are almost here, and we're excited for festive 
get-togethers with friends and family. Whether you're planning to 
host Thanksgiving, throw a cocktail party, house overnight guests, 
or simply bring dessert to a dinner party, you've picked up the right 
magazine. This special issue of Fine Cooking is packed with recipe 
ideas from traditional mains like perfect-for-Christmas Roasted Ham 
with Cherry-Chutney Glaze (p. 84) to delicious twists on classic side 
dishes, such as Garlic-Infused Mashed Potatoes with Celery Root 
(p. 56). And you can't go wrong with any of the crowd-pleasing sweets 
that you'll find throughout the issue, like the decadent Chocolate- 
Pomegranate Torte (p. 108). So enjoy this issue, as well as all of the 
planning, shopping, cooking, entertaining, and, of course, the fantastic 
food and drink this holiday season. 


— ^The Fine Cooking Editors 
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Mix Up Without the 
Ciean Up! 

Mixer Splatter Guard 

Mixing batters and soups with the Mixer Splatter Guard protects 
you while keeping your kitchen clean. Use with your favorite 
hand mixer or immersion blender. The transparent design 
allows you to see when food reaches the desired consistency. 

For a free catalog visit www.kuhnrikon.com or 
call 800-924-4699 and use the code FINE. 


WWW.KUHNRIKON.COM 
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Delicious 

inspiration 

delivered! 


Sign up for the 

Fine Cooking FREE 
eLetter filled with recipes, 
inspiring seasonal ingredients, 
and helpful tips to make you a better cook? 

Plus, get our FREE "Kitchen Basics" PDF 
when you sign up today. 
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Signup: FineCooking.coin/eletter 
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PetitePie™ Maker 860 


Fresh Baked Sweet or Savory 
Mini Treats in Minutes! ^ — 


► Quickly bakes 4 individual size pies 


► Fill with a variety of tasty fillings 

* Deep-pocket, non-stick 
easy release pie plates 

► Precise Digital Timer and 
“Ready” beeper for perfect results. 

► Includes pastry cutter, press 
and delicious recipes. 


EdgeCraft 6i0-268-0500 

www.chefschoice.com 

© EdgeCraft 2015, Avondale, PA 19311 



This colorful set of 3 Is ideal for organizing ingredients when 
making soups, stews, baked goods and more. Measuring 
marks help keep prep accurate. The flat edge scoops items 
from the cutting board making prep fast and easy. 

For a free catalog visit www.kuhnrikon.com or 
call 800-924-4699 and use the code FINE. 


KUHN 

RIKON 

SWITZERLAND 
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On the Web 

Make FineCooking.com your destination for holiday 
and party ideas, how-tos, videos, and nnore. 


21 Tips 


for Better j 


Turkey | 


Whether you use the same cher- 


ished recipe even/ year or like to 


experiment, there are likely a few 


tricks to learn for the holiday bird. 


Consider our 21 Tips for Better 


Turkey a best- practices guide: | 


secrets for a juicier breast, how to 


create your own brine, and-most 


important-knowing when it's 


done. No matter what reci pe 


you use, you'll come away with a i 


tastier turkey! For more holiday 


menu ideas, go to Finecooking. 


com/thanksgiving-dinner 


and Finecooking.com/ 


christmas-dinner. 



Five-Ingredient 
Appetizer Recipes 

Good hosts keep their guests' 
glasses full and their appetites 
sated, and they make it looksimple. 
How? By serving easy-yet-elegant 
hors d'oeuvres, made from five or 
fewer ingredients, from a garlicky 
shrimp cocktail to ham-and-cheese 
pastry swirls. 




Digital Editions 

Fine Cooking's tablet editions- 
available for iPad, Windows, 
and Android devices-are the 
same gorgeous issues you love 
but full of interactive extras like 
videos and search. Download 
the app at FineCooking.com/ 
app. Access is free with your 
print subscription. 


Connect with Fine Cooking! 
Follow us on: 
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See recipe on opposite page 


For over 100 years, Sun-Maid’s natural sweetness has elevated 
all kinds of dishes-everything from dressings to desserts. 

So the next time you’re getting creative in the kitchen #RememberRaisins. 


SUN-MAID 


Find hundreds of other 
raisin-powered recipes at 
SUNMAID.COM/RECIPES 




@2015 SUN-MAID GROWERS OF CALIFORNIA 







festive feasts 

THREE MENUS FOR HOLIDAY MEALS 


Easy 

Elegant 

Dinner 



THIS HOLIDAY MENU features a showstopping 
whole roast, which practically screams special 
occasion (and feeds a small crowd). A salt, 


herb, and flour crust blankets the roast while it 
cooks, sealing in all the juices and infusing the 
meat with flavor. The result is tender, perfectly 
medium-rare beef that’s seasoned all the way 
through. With a creamy sauce of dried morel 
mushrooms and Marsala wine, it’s luxury on a 
plate. The sides showcase winter vegetables at 
their best: A silky pureed cauliflower soup gets 
bold flavor from a crunchy, tangy relish. Rainbow 
chard and fennel come together with delicate 
segments of fresh lemon and shavings of nutty 
Parmigiano-Reggiano. And Yukon Gold potatoes 
and watercress become buttery little cakes. Easy 
recipes, sophisticated results. 
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herb -and- salt- crusted standing rib roast with morel sauce 


Its a good idea to orderyour beef rib 
roast ahead of time. Ask the butcher to 
remove the chine bone and fat cap for 
you. See Test Kitchen, p. 114, for more 
information about the herb-and-sait 
crust. Serves 8 to 10 

2 cups kosher or sea salt 

1 large egg white 

3 Tbs. freshly ground 
black pepper 

3 Tbs. chopped fresh thyme 
(stems included) 

2 Tbs. chopped juniper berries 

2 Tbs. chopped garlic 

1 Tbs. chopped fresh 
flat-leaf parsley 

2 to 3 cups unbleached 
all-purpose flour; more 
for rolling 

1 3-bone standing beef rib roast 
(about 7 lb.), cut from the loin end, 
chine bone and fat cap removed 

1 Tbs. vegetable oil 

Morel Sauce (recipe at right) 

In a stand mixer fitted with the paddle attach- 
ment, combine 1 cup water with the salt, egg 
white, pepper, thyme, juniper, garlic, and pars- 
ley. Mixon medium speed until blended. On 
medium-low speed, mix in 2 cups of the flour, 
adding more as needed, until the dough is firm 
and feels slightly dry and stiff, like Play-Doh. 
Continue to mix for 2 minutes. The dough 
should be smooth and firm but not sticky; add 
more flour if necessary. Flatten the dough into 


a rectangle, wrap in plastic, and refrigerate for 
at least 2 hours and up to 6 hours. 

An hour before you're ready to roast, put 
the beef on the counter and let sit at room 
temperature. 

Position a rack in the center of the oven 
and heat the oven to 350°F. Heat a large cast- 
iron skillet over medium-high heat. Add the 
oil and put the roast meat side down in the 
skillet; sear until deeply browned, about 
5 minutes. Remove the roast from the pan 
and set it bone side down on a rack in a 
roasting pan. 

On a lightly floured surface, roll the dough 
into a 14-inch-thick rectangle. Drape the 
dough over the meat, tucking it in on all sides. 
Roast until an instant-read thermometer in 
the middle of the roast registers 125°F for rare 
or 135°F for medium rare, 1% to 214 hours. Let 
rest for 20 minutes, then remove and discard 
the crust. (After removing the crust, the roast 
can rest for up to 30 minutes more.) Carve 
and serve with the Morel Sauce. 

morel sauce 

Yields about 214 cups 

2 oz. dried morels, preferably small 

3 Tbs. unsalted butter 

14 cup finely diced shallots 

1 large clove garlic, minced 

1 cup dry Marsala 

2 cups heavy cream 
Kosher salt 


1 Tbs. fresh lemon juice 
1 Tbs. thinly sliced fresh chives 
1 Tbs. minced fresh tarragon 
or thyme 

Freshly ground black pepper 

In a small saucepan, bring 2 cups water to a 
boil over high heat. Off the heat, add the 
morels, cover, and soak until soft and 
rehydrated, 30 minutes. Lift them out with a 
slotted spoon and gently press on them with 
another spoon to squeeze excess liquid back 
into the pot. Cut any large ones in half, and 
set the mushrooms aside. Strain the soaking 
liquid through a sieve lined with a coffee filter 
and return it to the (rinsed) saucepan. Over 
medium-high heat, reduce the soaking liquid 
to 14 cup, about 10 minutes. 

Melt the butter in a 3-quart saucepan over 
medium heat. Add the shallots and cook, 
stirring often, until soft and golden brown, 

2 minutes. Add the garlic and cookfor 
1 minute, then add the morels. Reduce the 
heat to low and cook, stirring often, until 
heated through, about 2 minutes. Add the 
Marsala and increase the heat to bring to a 
simmer. Cook until the mixture begins to dry 
out, 8 to 10 minutes. Add the reduced soaking 
liquid, cream, and 14 tsp. salt. Simmer until 
the sauce thickens slightly, about 10 minutes. 
Add the lemon juice and herbs, and season 
to taste with salt and pepper. (You can 
keep the sauce warm for up to 30 minutes 
before serving.) 


timeline 

1 TO 7 DAYS AHEAD 

• Make and freeze the 
chocolate souffles. 

5 HOURS AHEAD 

• Make the herb-and-salt crust 
for the beef. 

4 HOURS AHEAD 

• Make the cauliflower soup. 


• Let the rib roast sit 
out for an hour. 

• Prepare and shape the 
potato cakes. 

3 HOURS AHEAD 

• Blanch the chard and 
prepare the remaining 
ingredients for the 
chard recipe. 


• Sear the beef, cover it 
with the dough, and roast. 

1 HOUR AHEAD 

• Make the morel sauce. 

• Make the almond and 
pepper relish. 


30 MINUTES AHEAD 

• Finish the potato cakes. 
BEFORE DINNER 

• Reheat the soup. 

• Finish cooking the chard. 

BEFORE DESSERT 

• Bake the souffles and make 
the whipped cream. 
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FESTIVE FEASTS 


cauliflower soup with 
marcona almond and 
piquillo pepper relish 

If you con find if use orange cauiif lower; 
it won't change the soup's flavor but will 
give it a lovely golden color Serves 8 

Kosher salt 

1 % lb. (6 to 7 cups) cauliflower florets 
(from 1 medium head) 

4 Tbs. unsalted butter 
Freshly ground black pepper 

% cup Marcona or regular almonds 
(roasted and salted), finely chopped 

% cup jarred piquillo peppers 
or roasted red peppers, rinsed, 
seeded, and finely diced 
2 Tbs. extra-virgin olive oil 
1 Tbs. thinly sliced fresh mint 
1 medium clove garlic, minced 
Vz tsp. crushed red pepper flakes 

Bring 6 cups water to a boil in a 4-quart pot 
over high heat. Add 1 tsp. salt, then add the 
cauliflower and boil until very tender, 10 to 
12 minutes. Drain the cauliflower in a colander 
set over a large bowl to catch the cooking 
liquid and let the cauliflower cool slightly. 

Working in 2 batches, puree each batch of 
cauliflower with 2 cups of the cooking liquid 
and 2 Tbs. of the butter in a blender until very 
smooth. Season to taste with salt. (The soup 
can be made up to 4 hours ahead.) 

In a small bowl, combine the almonds, 
peppers, oil, mint, garlic, and pepper flakes. 
Season to taste with salt and pepper. (The rel- 
ish can be made up to 1 hour ahead.) 

When ready to serve, gently reheat the 
soup over medium-low heat. Garnish each 
serving with a spoonful of the almond relish. 

crushed potato and 
watercress eakes 

Yukon Gold potatoes bring extra buttery 
flavor to these cakes, and their waxy 
texture (as opposed to a russet's floury 
texture) helps hold the cakes together 

Serves 8 

VA to V/z lb. medium Yukon Gold potatoes 
Kosher salt 

5 Tbs. extra-virgin olive oil; more 
for the baking sheet 

1 large yellow onion, cut into %-inch dice 


2 medium cloves garlic, minced 
Vz lb. watercress, stemmed 
Vz cup mascarpone 

Freshly ground black pepper 

Position a rack in the center of the oven and 
heat the oven to 375°F. 

Scrub the potatoes and pat them dry. 

Put them on a baking sheet and lightly 
sprinkle with salt. Bake until tender when 
poked with a skewer, 40 to 50 minutes. 
Remove from the oven and set aside until 
cool enough to handle. 

While the potatoes are cooling, heat 2 Tbs. 
of the olive oil in a 12-inch skillet over medium 
heat. Add the onion and a pinch of salt and 
cook, stirring often, until softened, about 
5 minutes. Add the garlic and cookfor 1 min- 
ute, then add the watercress. Season to taste 
with salt and pepper and cook, stirring, just 
until the watercress wilts, 1 to 2 minutes. 

Put the potatoes in a large bowl and break 
them into small chunks with a spoon. Add 
the watercress mixture and the mascarpone, 
mix to combine, and season to taste with 
salt and pepper. Divide and shape the potato 
mixture into 16 equal patties, about 2 inches 
in diameter and >2 inch thick. (The cakes can 
be made to this point up to 4 hours ahead and 
refrigerated.) 

Heat the oven to 200°F. Lightly oil a 
rimmed bakingsheet. Heatthe remaining 
3 Tbs. olive oil in a 12-inch nonstickskillet 
over medium heat. Working in 2 batches, 
cook the potato cakes until golden on both 
sides, 3 to 4 minutes per side. Transfer each 
batch to the baking sheet, season lightly with 
salt, and keep warm in the oven for up to 
30 minutes before serving. 


rainbow chard 
with lemon, fennel, 
and parmigiano 

Don't throw those chard stems away— 
cooking them with the chard leaves 
gives this recipe lots of extra flavor and 
texture. Serves 8 

4 large bunches rainbow or Swiss 
chard (about SYz lb.) 

Kosher salt 

2 cups thinly sliced fennel bulb, plus Yz cup 
chopped fronds (fronds optional) 

2 medium lemons 
6 Tbs. extra-virgin olive oil 



top with relish 

Tangy, crunchy, and salty all at once, this 
pepper and almond relish brings creamy 
cauliflower soup to life. 


6 medium cloves garlic, peeled 
and thinly sliced 

Freshly ground black pepper 

Yz cup freshly shaved Parmigiano-Reggiano 
(shave with a vegetable peeler) 

Cut the chard stalks off Just below each leaf 
and thinly slice the stalks. Chop the chard 
leaves into large pieces. Keep the stalks and 
leaves separate. 

Bring a large, wide pot of salted water to a 
boil over high heat. Add the sliced fennel and 
chard stalks and cook for 3 minutes. Add the 
chard leaves and cook until tender, 3 to 5 min- 
utes. Drain well in a colander. (The chard can 
be cooked to this point up to 3 hours ahead.) 
Rinse and dry the pot. 

Finely grate the zest from the lemons and 
set aside. Cut the top and bottom ends off 
the lemons, then stand each on a cut end and 
slice off the peel to expose the flesh. (Try to 
remove all of the bitter white pith.) Cut the 
lemon segments from the membranes, letting 
them drop into a small bowl. 

Heat the oil and garlic in the pot over 
medium heat. When the garlic begins to 
sizzle, add the fennel fronds (if using) and the 
lemon segments and cook, stirring often, for 
1 minute. Add the chard leaves and stems and 
fennel and cook, stirring, until heated through. 
Stir in the lemon zest and season to taste 
with salt and pepper. Serve, sprinkled with 
the Parmigiano. 
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chocolate souffles with brown sugar and rum whipped cream 


The anxiety of making souffles is gone 
forever with this freezer-to-oven recipe. 
The whipped cream is delicious, but you 
con also serve pieces of English toffee 
and fresh, dried, or candied fruit with 
the souffles so your guests con garnish 
os they please. Serves 8 

FOR THE SOUFFLES 
Vz oz. (1 Tbs.) unsalted butter, melted 
Vz cup plus 2 Tbs. granulated sugar 
Vz cup plus 1 Tbs. whole milk 

6 oz. bittersweet chocolate, preferably 
64% cacao, chopped 

6 large egg whites, at room temperature 
4 large egg yolks 
FOR THE WHIPPED CREAM 
Vz cup heavy cream 
1 Tbs. light brown or demerara sugar 
1 Tbs. dark rum 
14 tsp. pure vanilla extract 

MAKE THE SOUFFLES 

Brush eight 6-oz. straight-sided ramekins 
with the butter and coat evenly with 


2 Tbs. of the sugar, tapping out the excess. 
Set aside. 

In a 2- to 3-quart saucepan, heat the milk 
over medium-high heat until steaming hot. 
Add the chocolate and stir with a rubber 
spatula until melted. Transfer the chocolate 
mixture to a large bowl and set aside. 

Combine the remaining >2 cup sugar and 
2 Tbs. water in a 2-quart saucepan and set 
over medium heat, stirring frequently, until 
the sugar is completely dissolved. Let sit 
at room temperature while you whip the 
egg whites. 

In a stand mixer fitted with the whisk 
attachment, whip the whites on medium 
speed until soft peaks form, about 3 minutes. 
With the mixer running, slowly pour the sugar 
syrup down the side of the bowl into the 
whites. Increase the speed to high and beat 
until the whites hold medium peaks, about 
11^ minutes. 

Mix the egg yolks into the melted choco- 
late until combined. Fold one-third of the 
whites into the chocolate mixture until totally 
combined. Add the remaining two-thirds of 


the whites and fold in until no streaks remain. 
Divide the batter evenly among the prepared 
ramekins. Freeze until solid, at least 8 hours 
ahead, then wrap tightly with plastic wrap. 
(The souffles may be made to this point up to 
1 week ahead.) 

BAKE THE SOUFFLES 

When ready to serve, position a rack in the 
top third of the oven and heat the oven 
to 375°F. Remove the ramekins from the 
freezer and bake until the tops are puffed and 
cracked (either at the edges or on top) and 
the souffles are barely set in the middle, 18 to 
20 minutes. 

MAKE THE WHIPPED CREAM 

While the souffles are baking, in a medium 
bowl, whip the cream using a hand mixer on 
medium speed until thickened enough to 
hold very soft peaks. Add the brown sugar, 
rum, and vanilla and continue to mix until soft 
peaks form. 

Serve the souffles, topped with dollops of 
whipped cream, immediately after baking. 
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menu 

Assorted olives, herbed goat cheese 
with crostini, marinated artichokes 

Fresh Herb and Salt-Rubbed 
Roasted Turkey 

Dressing with Apples, Bacon, 
and Caramelized Onions 

Puree of Yukon Gold Potatoes 
with Parmesan 

Browned Brussels Sprouts with 
Hazelnuts and Lemon 

Cranberry-Orange Relish with Ginger 

Pumpkin and Ginger Pound Cake 
with Vanilla Ice Cream 



A Thanksgiving 
Menu in 4 hours 


Here's how to pull off a fast, flawless dinner 
with all the trimmings while the turkey roasts. 


it’s thanksgiving, and you want dinner 
to be delicious, but you don’t want to spend 
the rest of the weekend recouping from the 
prep. Amazingly, a full-fledged Thanksgiving 
doesn’t require a huge amount of planning 
and cooking. 

Here you’ll find a dinner plan that will 
impress everyone with a beautiful meal that 
takes only four hours to make. 

The timeline on p. 19 will help you strate- 
gize, but here are more pointers so your blitz 
Thanksgiving comes off without a hitch: 


Think ahead about dessert. You can bake 
the pound cake here a few weeks before, 
or assign the recipe to a friend. For easy 
appetizers, buy good cheese, olives, and 
other antipasto items from the grocery store. 
The night before, set the table and pull out 
serving platters, utensils, and glasses. Hand 
over tasks like peeling potatoes and arrang- 
ing hors d’oeuvres to family and friends. 

As soon as the turkey is in the oven, start 
chopping. Measure the ingredients for the 
rest of the recipes and put them in separate 


bowls. Set the measured ingredients for each 
dish on a rimmed baking sheet and stick the 
recipe on top; when it’s time to get cooking, 
everything is at hand. 

Finally, don’t forget to have fun as you 
prepare this delicious meal. And let yourself 
revel in the triumph of having made a fabu- 
lous turkey dinner that takes just a bit longer 
to make than the average Thanksgiving Day 
football game. 
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fresh herb and salt-rubbed roasted turkey 

A dry brine creates satiny leg meat and juicy perfectly seasoned breast meat. Air-drying the turkey 
on the last day of brining will make its skin supercrisp when roasted. This recipe can be adapted 
to turkeys of all sizes-useHoz. of kosher salt per pound. Serves8toi0 


2 Tbs. chopped fresh thyme 

2 Tbs. chopped fresh sage 

2 tsp. chopped fresh rosemary 

1 Tbs. extra-virgin olive oil 

1 16-lb. turkey, preferably 
fresh (not kosher or 
self-basting) 

2 oz. kosher salt cup if using 
Diamond Crystal; % cup if 
using Morton) 

Herb Gravy for a Brined Bird 
(at right) 

DRY-BRINE THE TURKEY 

Four days before you plan to 
roast the turkey, mix the herbs 
and oil in a small bowl. Loosen the 
skin around the shoulders of the 
bird and around the cavity. Care- 
fully slide your hands underneath 
the skin to loosen it from the 
breast, thighs, and drumsticks. 

Rub the herb mixture on the 
meat, under the skin. Pat the skin 
back into place. 

Rub the salt inside the cavity 
and on the skin. Tuck the wing 
tips behind the neck and tie the 
legs together with kitchen string. 
Put the turkey in a large food-safe 
plastic bag (such as a turkey-size 
roasting bag) and tie. Put the bag 
inside a second bag and tie. 

Refrigerate the turkey, turning 
it over every day, for 3 days. 

Remove the turkey from 
the bags and pat dry. Put it in a 
flameproof roasting pan and 
refrigerate, unwrapped, to let the 


turkey air-dry overnight (for the 
fourth day). 

ROAST THE TURKEY 

Position a rack in the bottom 
third of the oven and heat the 
oven to 425°F. Roast the turkey 
for 30 minutes, then reduce the 
heat to 325°F. Continue to roast 
until an instant-read thermome- 
ter registers 170°F in the thickest 
part of a thigh, about 2 hours. Let 
the turkey rest for 30 minutes 
before carving to allow the juices 
to settle. If making the gravy, do 
so while the turkey rests. 

Store leftover meat and the 
turkey carcass in the refrigerator 
for up to 3 days and in the freezer 
for up to 3 months. 

herb gravy for a 
brined turkey 

Yields about 314 cups 
FOR THE TURKEY BROTH 

Turkey neck, gizzard, tail, 
and heart 

2 Tbs. vegetable oil 

1 large yellow onion, cut into 
2-inch chunks 

1 small carrot, peeled and 
cut into 2-inch pieces 

1 celery stalk, cut into 
2-inch pieces 

1 bay leaf 

2 large sprigs each fresh 
thyme and parsley 

10 black peppercorns 


FOR THE GRAVY 

Drippings from the roasted 
brined turkey 

6 Tbs. all-purpose flour 

1 tsp. chopped fresh sage 
(save the stems) 

14 tsp. chopped fresh thyme 
(save the stems) 

14 tsp. fresh lemon juice 

Freshly ground black pepper 

MAKE THE BROTH 

Chop the turkey neck into 3 or 
4 pieces with a cleaver. Chop 
the gizzard in half. Heat the oil in 
a large saucepan over medium- 
low heat. Add the neck, gizzard, 
tail, and heart (do not use the 
liver) along with the onion. Stir 
to coat with oil, cover, and cook 
gently, stirring occasionally, for 
20 minutes. The meat will begin 
releasing lots of Juice. 

Add 4 cups cold water and 
the carrot, celery, herbs, and 
peppercorns. Bring to a boil over 
medium-high heat, cover, and 
reduce the heat to maintain a 
gentle simmer. Simmer until the 
broth is flavorful, 30 to 40 min- 
utes. Strain the broth and set 
aside until the fat rises to the top. 
Skim off and discard the fat. Use 
the broth immediately or let cool 
and refrigerate for up to 3 days or 
freeze for up to 3 months. 

MAKE THE GRAVY 

Heat the giblet broth until hot. 
Pour the drippings from the 


roasting pan into a heatproof 
measuring cup or fat separator. 
Allow the fat to rise to the top 
and then spoon 4 Tbs. back into 
the roasting pan. Separate and 
discard the remaining fat from 
the pan juices. Season the giblet 
broth with the pan juices, adding 
only enough to make the broth 
very flavorful but not too salty. 

If necessary, add water until you 
have 4 cups of liquid. 

Place the roasting pan over 
two burners set on medium heat. 
Sprinkle the flour into the pan and 
use a flat whisk or wooden spoon 
to combine it with the fat. Cook 
for about 2 minutes. 

To keep lumps from forming 
in the gravy, slowly pour about 
>2 cup of the broth mixture into 
the pan while whisking vigorously 
to disperse the flour evenly into 
the liquid. 

The liquid should thicken 
quickly and get gluey. As soon as 
it thickens, add another >2 cup or 
so of broth while whisking. Repeat 
until the gravy starts looking more 
like a smooth sauce than glue. At 
this point, you can whisk in the 
remaining broth and bring the 
gravy to a simmer. Add the 
reserved herb stems and simmer 
for about 5 minutes to develop 
the flavors. Strain the gravy 
through a medium sieve, add the 
sage, thyme, and lemon juice, and 
season to taste with pepper. 



cranberry- orange relish with ginger 

This ginger-tinged relish is tart-a perfect complement to the holiday bird. 
You can make it the day ahead, if you like. Yields 3 cups; serves 8 


package (12 oz.) fresh 
cranberries, picked over 
and stemmed 

small navel orange, including 
the peel, cut into eighths 

A generous 14 cup roughly 
chopped crystallized ginger 


1 Tbs. granulated sugar 
14 tsp. kosher salt 

In a food processor, combine the 
cranberries, orange, crystallized 
ginger, sugar, and salt. Process 


until coarsely ground, stopping 
once or twice to scrape down the 
sides of the bowl. Transfer to a 
serving bowl, cover, and refriger- 
ate until ready to serve. 


timeline 

2 WEEKS AHEAD 

• Order a fresh turkey. 

• Make and freeze the cake (or 
assign the recipe to a guest). 

4 DAYS BEFORE 

• Brine the turkey. Refrigerate 
the turkey in a plastic bags (as 
described in the recipe). 

THE DAY BEFORE 

• Remove the turkey from 
the bags and refrigerate 
unwrapped. 

• Make a grocery list and shop. 

• Set the table. 

• Pull out serving 
platters and utensils. 

4 HOURS AHEAD 

• Pull the turkey out of the 
refrigerator and heat the oven. 

• Prepare the turkey. 

• If the cake has been frozen, 
unwrap it and let it thaw. 

3.5 HOURS AHEAD 

• Put the turkey in the oven. 

• Make the broth for the gravy. 

• Assemble the dressing (but 
leave out the eggs and liquid 
until the last minute). 

• Make the cranberry relish. 

2 HOURS AHEAD 

• Make the potato puree; keep 
warm over a warm water bath. 

• Toast the hazelnuts and 
quarter the Brussels sprouts. 

1 HOUR AHEAD 

• Finish assembling the dress- 
ing and put it in to bake. 

• Arrange the appetizers. 

45 TO 30 MINUTES BEFORE 

SERVING 

• Pull the turkey out of the 
oven and tent it with foil to 
keep it warm. 

• Make the gravy; keep warm. 

• Cook the Brussels sprouts; 
keep warm. 

• Put out appetizers as 
guests arrive. 



dressing with apples, bacon, and 
caramelized onions 

A metal baking pan tends to make this dressing cook more quickly, but a glass pan 
develops a more browned dressing-either way it will be delicious. Serves 8 


Butter for the pan 

1 loaf (15 to 16 oz.) day-old 
rustic-style white bread 

8 oz. sliced bacon, cut into 
1-inch squares 

1 large onion, cut into 

>&-inch dice (about 1 14 cups) 

1 Tbs. granulated sugar 

2 Granny Smith apples, 
peeled, cored, and cut into 
14-inch dice (about 21^ cups) 

3 large ribs celery, chopped 
(about 11^ cups) 

% cup chopped fresh 
flat-leaf parsley 

1 Tbs. fresh thyme, lightly 
chopped 

1 Tbs. chopped fresh sage 

1 tsp. kosher salt 

Freshly ground black 
pepper to taste 

3 large eggs, lightly beaten 

31^ cups homemade or low-salt 
canned chicken broth 

Butter a 9x13-inch baking pan. Cut the bread 
into 1-inch cubes and spread them on a 
baking sheet to dry at room temperature 
while you prepare the other ingredients. 

In a large skillet over medium heat, cook 
the bacon until crisp, about 15 minutes. 

With a slotted spoon, transfer the bacon to 


a plate lined with paper towels. Pour off all 
but 2 Tbs. of fat from the skillet; reserve the 
extra. Put the onion in the pan and saute 
over medium-high heat until soft and lightly 
browned, about 5 minutes. Sprinkle the sugar 
over the onion and saute, stirring constantly 
to prevent sticking or burning, until the onion 
turns deep golden and the edges caramelize, 

3 to 5 minutes. Scrape the onion into a large 
mixing bowl. 

Return the pan to medium heat and add 
2 Tbs. of the reserved bacon fat. Add the 
apples and celery. Saute until softened, 5 to 
7 minutes. Add the parsley, thyme, sage, 

14 tsp. of the salt, and a few grinds of pepper; 
saute another 1 minute. Scrape the contents 
of the pan into the bowl with the onion. 

When you're ready to bake the stuffing, 
add the bread cubes and bacon to the bowl of 
sauteed vegetables and toss. Add the beaten 
eggs, broth, the remaining 14 tsp. salt, and a 
few more grinds of pepper; mix well. Transfer 
to the prepared baking pan. 

Half an hour before the turkey is done (an 
instant-read thermometer in the thickest part 
of the thigh should read 155° to160°F), put 
the stuffing in the oven next to the turkey and 
bake uncovered at 350°F until the top is light 
and crusty, about 1 hour. 


FINECOOKING.COM 19 





FESTIVE FEASTS 



browned brussels sprouts with 
hazelnuts and lemon 

This nutty, buttery take on Brussels sprouts is sure 
to win over even those who soy they don't like them. 

Yields 4 cups; serves 8 

Vz cup hazelnuts 

2 Tbs. olive oil 

2 Tbs. unsalted butter 

2 lb. fresh Brussels sprouts, 
trimmed and quartered 
Kosher salt 

2 to 4 Tbs. fresh lemon juice 
Freshly ground black pepper 

Toast the nuts on a baking sheet in a 350°F oven, stirring 
occasionally, until very fragrant and the skins are deep 
brown and cracked, about 15 minutes. Wrap the nuts in a 
clean dishtowel; let steam for at least 5 minutes. Vigorously 
rub the nuts against one another in the towel to scrape off 
the skins. Chop the nuts coarsely. 

Heat a 12-inch skillet over medium-high heat. When the 
pan is hot, add the oil and butter. As soon as the butter 
melts, add the Brussels sprouts and spread evenly around 
the pan. Sprinkle with salt and cook without disturbing until 
browned on the first side, about 3 minutes. Continue to 
cook, stirring the sprouts occasionally, until they're well 
browned all over, another 5 to 8 minutes. Add 14 cup water, 
cover partially, and cook until tender, another 4 to 5 min- 
utes (if the water evaporates completely during cooking, 
add more, 2 Tbs. at a time). Don't overcook; the sprouts 
shouldn't be mushy. Add the nuts. Season to taste with the 
lemon juice, salt, and pepper. Serve immediately or keep 
warm for up to 20 minutes. 


puree of yukon gold potatoes 
with parmesan 

The buttery texture and golden hue of Yukon Gold 
potatoes is great, plus the Pormigiono here mokes 
them special. Serves 8, with leftovers 

8 large Yukon Gold potatoes (314 to 
4 lb. total), peeled, quartered, 
and rinsed 

2 tsp. kosher salt; more to taste 
114 cups milk; more if needed 

14 cup heavy cream 

14 cup unsalted butter, at room 
temperature 

14 cup freshly grated Parmigiano-Reggiano 
Freshly ground black pepper to taste 

Put the quartered potatoes in a large saucepan with 
enough cold water to cover. Partially cover the pot and 
bring to a boil. Uncover, add the salt, and reduce the heat 
so the water boils gently. Cook until the potatoes are ten- 
der when pierced with a fork, 10 to 12 minutes. 

Meanwhile, heat the milk and cream on the stovetop or 
in a microwave until hot but not boiling. Drain the potatoes 
and return to the warm pan over low heat for 1 minute, 
shaking the pan to dry the potatoes thoroughly. Use a 
potato masher, a ricer, or a food mill to mash the pota- 
toes. Blend the butter and Parmigiano into the potatoes. 
Gradually add the milk mixture until the puree is as soft 
and moist as you like. Add salt and pepper to taste. Serve 
immediately or keep warm in the top of a double boiler (or 
in a heatproof bowl set over a pan of simmering water). 
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This delicious twist 
on pumpkin pie will 
keep for 2 days at 
room temperature 
if wrapped tightly. 
You can also make 
it up to 3 weeks 
ahead: Wrap it first 
in plastic, then in 
foil, and freeze it; 
puli it out of the 
freezer 4 hours 
before serving. 


pumpkin and ginger pound cake 


This pumpkin treat is the perfect end to a delicious Thanksgiving dinner Serves 8, with ample leftovers 


8 oz. (1 cup) unsalted butter, 
completely softened at room 
temperature; more for the pan 

By 2 oz. (214 cups) cake flour; 

more for the pan 
1 14 tsp. baking powder 
14 tsp. table salt 
1 14 tsp. ground cinnamon 
14 tsp. ground ginger 
14 tsp. freshly grated nutmeg 
14 tsp. ground cloves 
4 large eggs, at room temperature 
2 tsp. pure vanilla extract 
2 cups packed light brown sugar 

1 cup unsweetened pumpkin puree 
14 cup vegetable oil 

2 tsp. minced fresh ginger 

1 to 2 Tbs. confectioners' sugar for dusting 
1 quart vanilla ice cream (optional) 

Position a rack in the lower third of the oven 
and heat the oven to 350°F. Butter and flour a 
10-inch tube pan or 12-cup bundt pan, prefer- 
ably nonstick. Tap out any excess flour. 


Sift together the flour, baking powder, salt, 
cinnamon, ground ginger, nutmeg, and cloves; 
set aside. Separate the eggs, putting the 
yolks in a small bowl and the whites in a large 
mixing bowl. 

Using a hand mixer or a stand mixer with 
the whisk attachment, cream the butter on 
medium speed until smooth, about 1 minute. 
With the mixer on low speed, gradually 
add the vanilla and the brown sugar, about 
14 cup at a time. When all the brown sugar has 
been added, stop the mixer, scrape down 
the sides, and cream the mixture on medium 
speed until light and fluffy, about 3 to 
4 minutes. 

Use a fork to lightly beat the egg yolks; then, 
with the mixer on low speed, add them slowly 
to the butter-sugar mixture. Scrape down 
the sides of the bowl, increase the speed to 
medium, and beat fori minute. On low speed, 
add the pumpkin puree, oil, and fresh ginger. 
Beat until smooth. 

Using a rubber spatula, stir in one-third 
of the flour mixture, and continue stirring 


just until the flour disappears (don't beat or 
overmix). Repeat, adding the remaining flour 
mixture in two more passes. Scrape down the 
sides of the bowl and set it aside. 

Add a pinch of salt to the egg whites and 
beat with an electric mixer just until they hold 
soft peaks. Gently but thoroughly fold them 
into the batter. Spoon the batter into the pre- 
pared pan, spreading it evenly with a rubber 
spatula. Bake until the cake springs back when 
touched with a fingertip and a pick inserted 
into the center of the cake comes out mostly 
clean with a few moist crumbs clinging to it, 

45 to 50 minutes. Set the pan on a rack to 
cool for 10 minutes. 

Carefully run a paring knife around the 
inside edge of the pan. Invertthe cake onto 
the cooling rack and gently remove the pan. 
Let cool completely. (If you're making the 
cake ahead, wrap it now.) Just before serving, 
use a fine sieve to sift the confectioners' 
sugar over the cake. Cut into %-inch-thick 
slices and serve with a scoop of ice cream, 
if you like. 


FINECOOKING.COM 21 



FESTIVE FEASTS 



A flavorful meal 
for the holidays 

A few special touches turn classic recipes into a sophisticated dinner. 
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White Bean Soup with 
Wild Mushroonns 
and Chive Mascarpone 


Arugula, Mint, and Apple Salad 
with Walnuts 
and Buttermilk Dressing 


Roasted Lamb Loins with 
Mustard-Herb Crust 


Smashed Potatoes with 
Horseradish 
Creme FraTche 




Roasted Carrots and Shallots 
with Oil-Cured 
Olives and Gremolata 




Chocolate Caramel Tart 
with Macadamia Nuts 
and Creme FraTche Whipped 
Cream 
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AT THE HOLIDAYS, classic dishes are a sure bet. But its nice to add a little something— a fancy 
garnish or an unusual ingredient— to mark the specialness of the occasion. This holiday 
menu is in tune with this spirit. While all the dishes are straightforward at heart, a few 
twists make them feel elegant and unusual. Plus, if you follow the timeline at right, you’ll 
have plenty of time to do all the cooking and still enjoy some quality time with your guests. 


roasted lamb loins with mustard-herb crust 

The crunchy, sweet-and-savory breadcrumb crust is a delicious contrast to the 
tender, rosy-red meat of these small roosts. Serves 4 to 6 


3 Tbs. extra-virgin olive oil 

2 medium cloves garlic, chopped 

2 tsp. chopped fresh rosemary 

Vz cup chopped scallions (white 
and light-green parts only; from 
about 8 scallions) 

Kosher salt and freshly ground 
black pepper 

1 Tbs. chopped fresh mint 

1 Tbs. chopped fresh flat-leaf parsley 

2 boneless single lamb loin roasts 
(12 to 14 oz. each), trimmed 

Vz cup panko 

1 Tbs. Dijon mustard 

2 tsp. honey 

Position a rack in the center of the oven 
and heat the oven to 375°F. Arrange a flat 
roasting rack over a heavy-duty rimmed 
baking sheet. 

Heat 2 Tbs. of the oil in a 10-inch skillet 
over medium-high heat. Add the garlic and 
rosemary and cook, stirring, until fragrant but 
not browned, about 20 seconds. Add the 
scallions, season with salt and pepper, and 
cook, stirring occasionally, until softened, 

1 to 2 minutes. Add the mint and parsley and 
cook, stirring, for another few seconds. 


Remove from the heat and transfer to a 
medium bowl. 

Pat the lamb loins dry and season with salt 
and pepper. Heat the remaining 1 Tbs. oil in 
a 12-inch skillet over medium-high heat until 
shimmering hot. Cook the lamb, turning once, 
until two sides are nicely browned, about 
2 minutes per side. (Since the loins are small, 
sear only the top and bottom; you don't need 
to bother with the sides.) Transfer the lamb 
loins to the roasting rack on the baking sheet 
and let them cool for a couple of minutes. 

Stir the panko, mustard, and honey into 
the scallion mixture and season to taste with 
salt and pepper. Divide the panko coating 
between the two loins, gently pressing it on 
so that it covers the top and comes part- 
way down the sides. Roast the lamb until an 
instant-read thermometer inserted in the 
thickest part of a loin registers 125°F to 
130°F for medium rare, 15 to 20 minutes, 
or 130°F to 135°F for medium, 20 to 25 min- 
utes. Transfer the lamb to a cutting board and 
let it rest for 10 minutes. Slice the lamb inch 
thick and serve; make sure to scoop up any 
crust that falls off the lamb and scatter it over 
each serving. 


shopping for boneless lamb loin 

The loin comes from the portion of the lamb startingjust 
behind the rib section and running down to the sirloin (the top 
of the hind leg). You will probably have to ask your butcher to 
cut this for you. Be sure to ask for a single loin, meaning only 
the loin "eye" muscle with the tenderloin removed, and not a 
double or full loin roast, in which both sides of the loin are tied 
together. Also, if you like, you can ask for the loin to be fully 
trimmed, which means removing the thin membrane under 
the outer layer of fat on the top side of the loin. 



timeline 

A WEEK AHEAD 

• Make, roll out, and freeze 
the tart crust. 

THE DAY BEFORE 

• Make the soup. 

• Clean and dry the 
mushrooms. 

• Make the chive 
mascarpone. 

• Clean and prep the carrots. 

• Slice the shallots for 
the carrots. 

• Slice the olives. 

• Make the horseradish 
cream. 

• Make the buttermilk 
dressing. 

• Defrost the tart crust in 
the fridge. 

IN THE MORNING 

• Wash and spin-dry the 
salad greens. 

• Toast the walnuts. 

• Make the gremolata. 

• Boil the potatoes. 

• Cut the herbs for all 
the recipes. 

• Make the tart. 

IN THE AFTERNOON 

• Saute the mushrooms. 

• Heat the oven. 

• Sear and roast the lamb. 

JUST BEFORE DINNER 

• Slice the apples and 
assemble the salad (don't 
dress it until you're ready 
to serve it). 

• Reheat the soup and the 
mushrooms. 

• Open the wine. 

• Roast the carrots and fin- 
ish the potatoes. 

• Make the whipped cream 
Just before serving the tart. 
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white bean soup with wild mushrooms and ehive mascarpone 

If making the soup ahead, save the leftover cooking liquid. The soup will thicken os it sits and may need to be 
thinned with more of the liquid before serving. If necessary adjust the seasoning os well. Serves 6 to 8; yields 8 cups 


1 Tbs. fennel seeds 

14 cup plus 2 Tbs. extra-virgin 
olive oil 

1 small sprig rosemary 
(leaves only) 

1 chile d'arbol (or other small, 
hot dried chile), stemmed 
and crumbled 

1 cup chopped yellow onion 

14 cup chopped fennel 

1 Tbs. plus 1 tsp. fresh 
thyme leaves 

2 cups dried cannellini beans, 
picked through and rinsed 

Kosher salt 

14 cup mascarpone cheese 

1 Tbs. minced shallots 

1 Tbs. minced chives 

Freshly ground black pepper 

1 Tbs. unsalted butter 

14 lb. wild mushrooms, stems 
trimmed, caps thinly sliced 
(such as shiitake, oyster 
mushrooms, or chanterelles) 

1 Tbs. chopped fresh 
flat-leaf parsley 


MAKE THE SOUP 

Toast the fennel seeds in a small 
skillet over medium heat until 
they release their aroma and are 
golden brown, 2 to 3 minutes. 
Pound them coarsely in a mortar 
orgrind them coarsely in a spice 
grinder. 

Heat a 6- to 8-quart heavy- 
bottomed pot over high heat for 
2 minutes. Pour in 14 cup olive oil 
and add the rosemary leaves and 
chile. Let them sizzle in the oil for 
about 1 minute. Add the onion, 
fennel, fennel seeds, and 1 Tbs. 
thyme and cook until the onion is 
softened, 3 to 4 minutes. 

Add the beans to the pot and 
cook a few more minutes, stir- 
ring to coat well. Add 3 quarts of 
water, and bring to a boil over high 
heat. Turn the heat to low and 
place a circle of parchment over 
the beans to keep them underwa- 
ter. Simmer, stirring occasionally. 
After 30 minutes, add 114 Tbs. salt 


to the beans, and continue cook- 
ing at a low simmer until the beans 
are tender, 1 to 114 hours. 

While the soup is cooking, 
stir together the mascarpone, 
minced shallots, and chives in a 
small bowl. Season to taste with 
salt and pepper, cover with plas- 
tic wrap, and refrigerate. 

Separate the bean mixture 
from the liquid by straining the 
soup over a bowl. Put half the 
bean mixture into a blender with 
14 cup of the liquid (you will need 
to puree the soup in batches). 
Process on the lowest speed 
until the mixture is pureed. With 
the blender running at medium 
speed, slowly pour in more of 
the liquid, until the soup is the 
consistency of heavy cream. Turn 
the speed up to high, and blend 
until completely smooth, about 
1 minute. Set aside, and repeat 
with the second batch. (Save 
any extra liquid for thinning the 


soup later, if necessary.) Taste 
and adjust the seasoning with salt 
and pepper. Keep the soup warm 
in a pot on the stove. If making 
ahead, let cool completely before 
refrigerating. 

SAUTE THE MUSHROOMS 

Turn on the exhaust fan. Heat a 
12-inch skillet over high heat for 

1 minute. Swirl in the remaining 

2 Tbs. olive oil and the butter. 
When the butter melts, scatter 
the mushrooms into the pan. 
Season with 14 tsp. salt and a 
pinch of pepper. Cook the mush- 
rooms, stirring occasionally, until 
they are tender, browned, and a 
little crispy, about 5 minutes. 

Stir in the parsley and the remain- 
ing 1 tsp. thyme and remove from 
the heat. 

Ladle a cup of hot soup into 
each warm bowl. Scatter warm 
mushrooms over the top and add 
a dollop of the mascarpone. 
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roasted carrots and shallots 
with oil- cured ohves and 
gremolata 

To prep the lemon zest for the gremolata, peel it 
off in long strips with a vegetable peeler, cut 
away any of the white pith, and chop the zest 
finely Serves 6 

14 cup finely chopped fresh 
flat-leaf parsley 

Zest of 1 medium lemon, 
finely chopped (114 to 2 Tbs.) 

1 tsp. minced garlic 

2 lb. medium carrots 

1 cup 14-inch-thick-sliced shallot rounds 
(3 or 4 medium shallots) 

1 Tbs. fresh thyme leaves 

Vs cup extra-virgin olive oil 

1 tsp. kosher salt 

Freshly ground black pepper 

14 cup pitted and thinly sliced oil-cured olives 

Position a rack in the center of the oven and heat 
the oven to 425° F. 

Toss the parsley, lemon zest, and garlic in a bowl, 
cover with plastic wrap, and set aside. This mixture is 
called gremolata. 

Peel the carrots and slice in half lengthwise. If they're 
big, slice each half lengthwise again into long quarters. 
Put the carrots on a large rimmed baking sheet and toss 
with the shallots, thyme, olive oil, salt, and several grinds 
of pepper. Arrange the carrots in a single layer. 

Roast the carrots, tossing occasionally, until they are 
tender and ever so slightly browned, 20 to 30 minutes. 
Remove from the oven and toss in the olives and the 
gremolata. Adjust the seasoning with salt and pepper 
to taste. 




smashed potatoes with horseradish 
creme fraiche 

Horseradish spices up this rich, creamy side dish. Serves 6 


% cup creme fratche 

3 Tbs. prepared horseradish, 
more to taste 

Kosher salt and freshly 
ground black pepper 
114 lb. small fingerling potatoes 
or baby potatoes, such as 
baby Yukons or Red Bliss 

4 Tbs. unsalted butter 

2 Tbs. chopped fresh 

flat-leaf parsley 

Combine the creme fratche and 
horseradish in a small bowl. Sea- 
son to taste with salt, pepper, and 
more horseradish, if you like. 

Put the potatoes in a medium 
pot, cover with cold water (by 
about 2 inches), and add 1 Tbs. 
salt. Bring to a boil, turn down the 
heat to medium low, and simmer 
gently until the potatoes are ten- 
der when pierced with a skewer, 
15 to 20 minutes. Reserve about 
14 cup of the water and drain the 
potatoes. At this point, you can 


hold the potatoes for a few hours 
(To reheat, immerse them in 
boiling water until they're heated 
through, about 5 minutes.) 

Let the potatoes cool for a 
moment and then slightly smash 
them with a wooden spoonjust 
until they crack open. Return the 
potatoes to the pot over medium 
heat. Add the butter and % tsp. 
salt. Stir to coat the potatoes 
with the butter. Add a few table- 
spoons of the reserved potato 
water to help coat and glaze the 
potatoes. Stir in the parsley, taste, 
and adjust the seasoning with salt 
and pepper. 

Top each serving with creme 
fratche and a sprinkle of pepper. 
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FESTIVE FEASTS 


amgula, mint, and apple salad 
with walnuts and buttermilk dressing 


The dressing may be made a day ahead. 

FOR THE DRESSING 

2 Tbs. finely diced shallots 
(about 1 medium) 

1 Tbs. fresh lemon juice 

Vz tsp. kosher salt, plus more 
to taste 

% cup creme fratche 
% cup buttermilk 
Vz cup mayonnaise 

Freshly ground black pepper 

FOR THE SALAD 
% cup walnuts (about 3 oz.) 

1 tsp. extra-virgin olive oil 
Kosher salt 

2 apples (preferably Gala, Fuji, or Pink Lady) 
Vz lb. baby arugula, washed and spun dry 

1 medium head radicchio (about 
4 oz.), washed, spun dry, and torn 
into bite-size pieces 
1 cup small fresh mint leaves 
(or large leaves torn into small 
pieces), washed and spun dry 

MAKE THE DRESSING 

Combine the shallots, lemon juice, and 
34 tsp. salt in a small bowl, and let sit 5 minutes. 


Serves 6 

Whisk in the creme fratche and buttermilk, 
then the mayonnaise. Adjust seasoning with 
salt and pepper to taste. 

ASSEMBLE THE SALAD 

Position a rack in the center of the oven and 
heat the oven to 375°F. 

Spread the walnuts on a baking sheet and 
toast them, stirring once or twice, until they 
smell nutty and are lightly browned, 8 to 
10 minutes. When the nuts have cooled 
slightly, toss them with the olive oil and a 
generous pinch of salt. Crumble half of them 
with your hands. 

Cut the apples into Ya-lnch slices and put 
them in a large salad bowl. Dress the apples 
with half of the buttermilk dressing and then 
very gently toss in the arugula, radicchio, and 
mint. The salad should be lightly dressed-add 
more salad dressing only if needed (you will 
have leftover dressing, which will keep for a 
few days in the fridge). 

Arrange the salad on six plates and scatter 
the toasted walnuts (both crumbled and 
whole) over the top. 



chocolate 
caramel tart 
with macadamia 
nuts and creme 
fraiche whipped 
cream 

Macadamia nuts are 
delicious here, but you could 
substitute lightly toasted 
pecans or walnuts. 

Serves 12 to 16 

FOR THE CRUST 

6 oz. (11^ cups) unbleached 
all-purpose flour, plus a little 
more for rolling 

3 Tbs. granulated sugar 
% tsp. kosher salt 

4 oz. (8 Tbs.) cold unsalted 
butter, cut into small cubes 

2 Tbs. heavy cream 

1 large egg yolk 

FOR THE FILLING 
1 % cups macadamia nuts 

2 cups heavy cream 

1 Yz oz. (3 Tbs.) unsalted butter, 
cut into chunks 
1 cup plus 114 Tbs. 
granulated sugar 

% cup light corn syrup 
Yz vanilla bean, split and 
scraped 

6 oz. 70% bittersweet 
chocolate, chopped 
(about 1% cups) 

Yz cup whole milk 
14 cup creme fratche 

MAKE THE CRUST 

In a stand mixer fitted with the 
paddle attachment, combine the 
flour, sugar, salt, and butter and 
mix on medium speed until the 
butter blends into the flour and 
the mixture resembles a coarse 
meal. Mix the cream and egg yolk 
together in a small bowl. With 
the mixer on low speed, gradu- 
ally add the cream mixture and 
mix until Just combined. Do not 
overwork the dough. 

Transfer the dough to a work 
surface and bring it together with 
your hands. Shape the dough into 
a 1-inch-thickdisk. If the dough 
seems too soft to roll out, put 
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it in the refrigerator for 5 to 
10 minutes to firm it up a little. 

Set the dough on a lightly floured 
worksurface, sprinkle a little 
flour over it, and roll it out into a 
^^-inch-thick circle 14 to 15 inches 
in diameter, reflouring the dough 
and work surface as necessary. 

Starting at one side, roll and 
wrap the dough around the rolling 
pin to pick it up. Unroll the dough 
over an 11-inch fluted tart pan 
with a removable bottom and 
gently fit it loosely in the pan, 
lifting the edges and pressing 
the dough into the corners with 
your fingers. To remove the 
excess dough, roll the rolling pin 
lightly over the top of the tart 
pan, cutting a nice, clean edge. 
Cover loosely with plastic and 
chill fori hour. 

MAKE THE TART 

Position a rack in the center of 
the oven and heat the oven to 
375°F. 

Prick the bottom of the crust 
with a fork and line it with a piece 
of parchment paper or several 
opened-out basket-style coffee 
filters. Fill the lined tart shell with 


dried beans or pie weights and 
bake until set around the edges, 
about 15 minutes. Take the tart 
out of the oven, and carefully lift 
out the paper and pie weights (if 
using coffee filters, spoon out 
most of the weights first). Return 
the tart to the oven and bake 
until the crust is golden brown all 
over, another 10 to 15 minutes. 

Let cool completely on a rack. 

While the crust is baking, 
spread the nuts on a baking sheet 
and toast (in the same oven) until 
they are golden brown and smell 
nutty, 10 to 12 minutes. Let them 
cool, and then chop coarsely. 

In a small pot, bring % cup of 
the cream and the butter to a 
simmer. Set aside. 

Combine 1 cup of the sugar 
with the corn syrup, vanilla bean 
seeds and pod, and cup water 
in a 3- or 4-quart heavy-based 
pot. Boil over high heat, stirring 
frequently with a wooden spoon, 
until the mixture becomes 
caramel colored. Remove from 
the heat and immediately (but 
slowly and carefully; you don't 
want the hot sugar to overflow 


or splatter) whisk in the hot 
cream mixture. 

Pour the caramel into the 
baked tart shell and pick out the 
vanilla bean halves with a forkor 
tongs. Sprinkle about two-thirds 
of the macadamia nuts on top of 
the caramel. Let cool completely 
in the refrigerator. 

When the tart is cool, put 
the chocolate in a large bowl. In 
a small pot, bring cup of the 
cream, the milk, and the remain- 
ing T4 Tbs. sugar to a boil over 
medium-high heat. As soon as it 
boils, pour it over the chocolate. 
Let stand for 2 minutes and then 
stir very gently with a whisk until 
smooth and thoroughly com- 
bined. Let cool at room tempera- 
ture for 5 minutes and then pour 
the chocolate filling over the 
completely chilled tart, covering 
the nuts and caramel. 

Chill in the refrigerator for at 
least 4 hours or until completely 
set. Unmold the tart, using a long, 
thin metal spatula to release it 
from the pan. Place it on a cutting 
board or a serving plate, depend- 
ing on how you intend to serve it. 


Just before serving, whip the 
remaining%cup cream and the 
creme fraiche to soft peaks. 
Slice and plate the tart in the 
kitchen or at the table. Top each 
serving with a dollop of the 
whipped cream and scatter the 
remaining macadamia nuts over 
and around. 


tricks for a 
successful tart 

First, fully bake the crust. 

If it's underbaked, it'll be 
soggy. You want a crumbly, 
cookie-like texture. 

Second, be careful with the 
caramel. Turn off the heat 
and whisk in the hot cream 
cautiously, a little at a time, 
so it doesn't overflow all 
over the stove (and you). 

Last, let the caramel set 
completely before you 
pour the chocolate filling 
over it (let the chocolate 
cool slightly before pouring). 


FINECOOKING.COM 27 







Cocktail Party 

Easy, elegant cocktail parties are a great way to 
celebrate the season. To create a delicious menu, mix and 
match the salty, savory snacks and signature drinks here; 
they'll be sure to keep the guests mingling. 


The Martini, p. 30 

The Manhattan, p. 30 

Almonds with Parmesan, 

Rosemary, and Fennel, p. 32 

Prosciutto-Wrapped Greens, p. 32 

Pimento Cheese Gougeres, p. 33 

Whiskey Smash, Shaken, p. 34 

Meyer Lemon Drop, p. 34 

Caramelized Onion and Thyme Tarts, p. 35 

Spicy Sesame Tuna Tartare, p. 36 

Rosemary's Pink Diamond Fizz, p. 37 

Champagne Cosmo, p. 37 

Cranberry-Lime Shrub, p. 38 

Aviation, p. 38 

Apple, Fennel, and Cheddar 
Cheese Straws, p. 39 


COCKTAIL PARTY 


the martini 

This classic cocktail blends half dry 
vermouth and half gin in the old-school 
fashion. Serves 1 

VA f I. oz. (3 Tbs.) dry gin, 
preferably Beefeater 
London Dry 

VA f I. oz. (3 Tbs.) dry vermouth 
1 to 2 dashes orange bitters 

1 lemon twist 

Fill a mixingglass with ice and add the gin, 
vermouth, and bitters. Stir approximately 
50 times if using large ice cubes, 30 times 
if using smaller cubes. Strain into a chilled 
cocktail or martini glass. Garnish with the 
lemon twist. 

the manhattan 

Spicy rye whiskey is traditionally used 
to make a proper Manhattan, but if rye 
isn't to your liking, bourbon is an accept- 
able and tasty alternative. Serves 1 

2 fl. oz. (% cup) rye whiskey 

1 f I . oz. (2 Tbs.) sweet 
vermouth 

2 dashes bitters, preferably Angostura 
1 maraschino cherry 

Pour the whiskey, vermouth, and bitters 
into a mixingglass over ice. Stir for 
approximately 30 seconds. Strain into a 
chilled cocktail or martini glass. Garnish 
with the maraschino cherry. 


shop, store, and 
serve vermouth 

BUYING 

If you don't mix martinis nightly and 
aren't planning a party for this weekend, 
it's best to buy the smallest 
bottle of vermouth you can find, 
since the wine will eventually oxidize 
after opening. 

STORING 

Keep open bottles in the refrigerator, and 
try to drink the vermouth within six weeks 
for optimal flavor and aroma. 

SERVING 

Vermouth is a great mixer, but to best 
appreciate its distinctive flavor, drink it 
straight up, chilled, in a wine glass. 
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essential bar tools 

A basic barware kit starts with a corkscrew and ice cube trays, but add a 
few more tools and the bar will really be in business. 



Shaker - The most important thing to remem- 
ber when you choose a shaker is to make sure 
that it closes with a tight seal to avoid spills 
when shaking drinks. When hosting a party, it's 
useful to have at least two shakers on hand, 
since you'll need to rinse them between drinks. 
It will also help avoid a crowded bar. 



Paring knife and zester - These are your go- 
to garnishing creators. Peels from lemon, limes, 
and oranges are most commonly used for 
twists, but hosting a cocktail party in winter 
will give you more citrus from which to choose, 
such as blood oranges, pomelo grapefruits, 
and Meyer lemons. 

Muddler - Usually made of wood, this is a 
sturdy, flat-bottomed rod that can crush 
herbs, sugar cubes, and fresh fruits to release 
their essences into a drink. Look for one with a 
long enough handle to reach into the bottom 
of a cocktail shaker. 




Strainer and bar spoon - Your shaker may 
have a built-in strainer, but keep a bar strainer 
on hand as well, for drinks that you stir in the 
bottom part of the shaker only. A strainer will 
allow you to pour the drink into a glass without 
letting the ice drop into it as well. A bar spoon 
is also essential for properly stirring drinks, 
thanks to its long handle. 


V 



Jigger or shot glass - Essential for getting a 
drink's proportions right, you need two: one 
for Vz-oz. measures and one for 1-oz. 



Juicer - They come in many shapes and sizes, 
from handheld reamers to countertop presses 
to electric models. For the occasional drink, 
turn to the handheld devices. For a cocktail 
party? Consider investing in an electric. 

J 
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almonds with parmesan, 
rosemary, and fennel 

Using a combination of blanched and skin-on 
almonds lends variety to the look and texture of 
this mix. Yields 3 cups 

Olive oil for the pan 

1 Tbs. chopped fresh rosemary leaves 

2 tsp. kosher salt 

1 tsp. fennel seed 

% tsp. freshly ground black pepper 

2 egg whites 

14 cup finely grated Parmigiano-Reggiano 

14 lb. (114 cups) blanched almonds 

14 lb. (114 cups) skin-on almonds 

Heat the oven to 300°F. Line a large rimmed baking sheet 
with foil and spray or brush lightly with olive oil. 

In a spice mill, grind the rosemary, salt, fennel, and pep- 
per to a fine powder (or mince the rosemary and grind the 
mixture in a mortar and pestle). In a large bowl, whisk the 
egg whites until they foam. Add the spices and cheese. 
Whisk again to combine. Add the nuts, stirring and tossing 
to thoroughly coat them. Spread them in a single layer on 
the foil-lined pan. 

Bake for 45 minutes, stirring every 15 minutes to redis- 
tribute the coating. The nuts will stick to the foil at first and 
need to be gently pried loose to expose them evenly to the 
heat. Slide the nuts, on the foil, onto a rack to cool. 

Store in screw-top jars or airtight tins; storing in plastic 
may cause the crisp coating to soften. 


prosciutto -wrapped greens 

If the prosciutto is very long, cut each piece in half 
crosswise first. Serves 8 

3 Tbs. extra-virgin olive oil 
2 tsp. red-wine vinegar 
2 tsp. fresh lemon juice 
14 tsp. Dijon mustard 

14 lb. mesclun or arugula, washed and spun dry 
Kosher salt and freshly ground black pepper 
2 Tbs. freshly grated Parmigiano-Reggiano 
12 thin slices prosciutto 

In a small bowl, whisk the olive oil, vinegar, lemon juice, 
and mustard. Put the mesclun or arugula in a medium 
bowl and season with a generous pinch of salt and pepper. 
Add the Parmigiano to the greens and gently toss with just 
enough of the vinaigrette to coat the greens lightly. Taste 
for salt and pepper. 

Set a slice of prosciutto on a work surface and put a 
small handful of greens at the narrow end of the meat. 
Squeeze the greens together and roll the prosciutto into 
a tight log. Cut the log into 2-inch pieces on the diagonal 
(two or three pieces, depending on the width of the pro- 
sciutto). Repeat with the remaining prosciutto and greens 
and serve. 
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pimento cheese gougeres 


These don't puff up quite like traditional gougeres, but they have all the same qualities that recommend consuming them one 
after the next, in close succession. The pimento cheese gives the interiors a custardy quality, flecked with red from the pimen- 
tos and green from the pickles, and a decidedly Southern flavor. Use the remainder of the pimento cheese for sandwiches or 
dipping. Yields about 3 dozen puffs 


Vz cup whole milk 

Vz cup (4 oz., 1 stick) unsalted 
butter, cut into several pieces 

1 cup (414 oz.) unbleached 
all-purpose flour 

Vz tsp. kosher salt 
4 large eggs, at room temperature 
14 cup grated extra-sharp 
Cheddar (1 oz.) 

1 cup Pimento Cheese 
(recipe at right) 

14 tsp. freshly ground 
black pepper 
% tsp. cayenne pepper 

Heat the oven to 400°F. Line two 
baking sheets^ith parchment or 
lightly butter them. Combine the 
milk, 14 cup water, and butter in a 
medium-size saucepan and bring 
to a boil over high heat, stirring 


until the butter is melted. Add the 
flour and salt all at once, reduce 
the heat to medium, and stir the . 
mixture vigorously with a'wooden 
spoon until it pulls away from the 
^sides of the pan. Cont#iue stirring 
for several minutes over low heat, 
then remove from the heat and 
let cool for 1 minute. The dough 
should not brown and will be 
thick, smooth, and shiny. 

Add the dough to the bowl of 
an electric stand mixer fitted with 
the paddle attachment. Mix on 
low speed for 3 to 4 minutes, or 
until it isn't steaming anymore 
but isn't completely cool, before 
adding the eggs, one at a time, 
incorporating each egg before 
adding the next. Add the grated 


Cheddar and pimento cheese 
along with the black and cayenne 
peppers and mix to blend. 

Use a spatula to transfer the 
dough to a pastry bag fitted with a 
14-inch round tip, and pipe 114-inch 
mounds, approximately the vol- 
ume of a heaping tablespoon, on 
the baking sheets 2 inches apart. 

Bake until deep golden brown, 
about 17 minutes. Reduce the 
heat to 300°F, put a wooden 
spoon in the door so that it's 
slightly ajar, and bake for another 
10 minutes. 

pimento cheese 

% cup grated sharp Cheddar 

14 cup grated Gruyere 


1 Tbs. cream cheese 
114 Tbs. mayonnaise ' ' 

3 Tbs. finely chopped bread- 
and-butter pickles 

14 tsp. cayenne pepper 
% tsp. Tabasco 

314 tsp. finely chopped pimentos 

Kosher salt and freshly ■ 
ground black pepper 

Combine the Cheddar, Gruyere, 
and cream cheese in the bowl 
of a stand mixer fitted with the 
paddle attachment. Mix on low 
speed to combine, and then add 
the mayonnaise, pickles, and cay- 
enne pepper. Mix for several rota- 
tions before adding the Tabasco 
and pimentos. Season to taste 
with salt and black pepper. 




FINECOOKING.COM 33 





COCKTAIL PARTY 


whiskey smash, shaken 

This whiskey smash update was created by Dale DeGroffat 
the Rainbow Room in the early 1990s. Today he makes his 
smash with Curacao instead of simple syrup, but we like the 
drink more true to form. Serves 1 


6 to 8 fresh mint leaves, 
plus 1 sprig for garnish 

Vz small lemon, quartered 
and seeded 

% fl.oz. (414 tsp.) Simple Syrup 
(recipe at right) 

2 fl. oz. (% cup) rye whiskey 

Put the mint leaves, lemon, and 
syrup in a chilled cocktail shaker. 
Gently crush with a muddler or 
the end of a wooden spoon until 


the lemon wedges have released 
their juice. Add the whiskey and 
fill the shaker with ice. Put the lid 
on the shaker and make sure you 
have a tight seal. Shake as hard as 
you can for 7 to 10 seconds and 
then strain into a small chilled 
rocks glass filled with fresh ice. 
Garnish with the mint sprig. 




i / 

meyer lemon drop 

This recipe can be easily doubled to make two 
cocktails at a time. If you can't find Meyer lem- 
ons, use regular lemons, but you may need to 
add more simple syrup. For the perfect balance 
between simplicity and visual appeal, add a 
lemon twist (see Test Kitchen, p. 114). Serves 1 

1 Tbs. superfine sugar 

14 small Meyer lemon, cut in half; 
plus 1 lemon twist for garnish 

4 crushed fresh mint leaves, 
preferably spearmint 

2 fl. oz. (14 cup) Absolut Citron, chilled 
2 fl. oz. (% cup) fresh Meyer lemon juice 

1 fl. oz. (2 Tbs.) Simple Syrup (recipe below) 

Pour the sugar into a small, wide dish. Wet the rim of 
a chilled martini glass with the lemon half Dip the rim 
into the sugar, margarita-style. With a muddler or the 
bottom of a wooden spoon, crush the mint leaves in 
a chilled cocktail shaker. Add the Citron, lemonjuice, 
and syrup. Fill the shaker with ice. Put the lid on the 
shaker and make sure you have a tight seal. Shake 
for 7 to 10 seconds and then strain into the prepared 
glass. Garnish with the lemon twist. 

simple syrup 

Yields 1)4 cups 

1 cup sugar 
14 cup water 

In a small saucepan, combine the sugar and water. 
Bring to a boil over high heat, stirring until the sugar 
dissolves. Let cool completely before using. 
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caramelized onion and thyme tarts 

You can make the dough a few days in advance and the filling up to a day ahead, but wait to 
assemble and bake the tart Just before serving. Yields 4 tarts; serves 16 as a starter 


FOR THE DOUGH 

9 oz. (2 cups) unbleached all- 
purpose flour 

1 Tbs. granulated sugar 
1 % tsp. kosher salt 

6 oz. (12 Tbs.) cold unsalted 
butter, cut into >&-inch pieces 

FOR THE TOPPING 

1 Tbs. extra-virgin olive oil 

1 Tbs. unsalted butter 

3 medium yellow onions, very 
thinly sliced (about 4 cups) 

2 tsp. chopped fresh thyme 
Kosher salt 

1 egg, lightly beaten 
MAKE THE DOUGH 

Combine the flour, sugar, and salt in a large 
bowl. Add half of the butter and gently toss 
with your hands to coat each piece with flour. 
Using a pastry cutter or two table knives, cut 
the butter into the flour until it's the texture 
of coarse meal. Add the remaining butter, 
gently toss again to coat each piece, and 
quickly cut again until the larger pieces are 
about the size of large peas. In two or three 
additions, sprinkle about Vs cup ice water into 
the bowl, lightly tossing the mixture between 
your fingers to moisten it evenly. Stop add- 
ing water when the dough looks ragged and 
rough but holds together when you gently 


squeeze a small clump in your palm. Shape 
the dough into a brick (be careful not to knead 
it; just squeeze itgently into a solid mass). Cut 
the dough in half crosswise. Press each half 
into a flat rectangle about 14 inch thick and 
wrap tightly in plastic. Refrigerate the dough 
for at least 2 hours. (The dough can also be 
refrigerated for up to 2 days or frozen for up to 
1 month. Thaw it overnight in the refrigerator 
before using.) 

MAKE THE TOPPING 

Heat a 12-inch skillet over medium-high heat 
for 1 minute and then add the olive oil and 
butter. Once the butter has melted, add the 
onions, thyme, and 14 tsp. salt and saute until 
the onions are tender and lightly browned, 

6 to 8 minutes. Taste the onions and add 
more salt if necessary-they should be well 
seasoned. Transfer the onions to a medium 
bowl and set aside to cool. (This may be 
done up to a day ahead; keep covered and 
refrigerate.) 

ROLL THE DOUGH 

Remove one rectangle of dough from the 
fridge. Cut it in half crosswise. Working with 
one half at a time, roll it on a lightly floured 
surface into a 14-inch-thick narrow rectangle, 
about 14 inches long and 5 inches wide. (If 
the dough is too cold to roll easily, let it warm 


at room temperature for 10 to 20 minutes or 
until pliable.) Put the dough on a baking sheet 
lined with parchment (two narrow rectangles 
should fit side by side), top with a second 
sheet of parchment, and refrigerate. Repeat 
with the remaining dough and refrigerate 
until you're ready to prepare the tarts. (This 
may be done up to 4 hours ahead; keep 
covered. To conserve space, stack all four 
rectangles on one baking sheet between lay- 
ers of parchment.) 

ASSEMBLE THE TARTS 

About 1 hour before serving, position oven 
racks in the upper and lower thirds of the 
oven and heat the oven to 375°F. About 
40 minutes before serving, divide the onions 
into four equal portions and spread them in 
a thin, even layer on the dough rectangles, 
leaving a 1-inch border. (You may not need 
to use all the onions; a thick layer will weigh 
down the tart slices and they'll flop when your 
guests pick them up.) Fold the exposed bor- 
der over the onions-if the dough is too thick 
in the corners, trim as necessary. Brush the 
folded edges with the egg. Bake the tarts until 
the crust is well browned, about 30 minutes, 
switching the positions of the baking sheets 
halfway through. Remove the tarts from the 
oven and let cool briefly on the baking sheet. 
Cut each tart into eight slices and serve. 



spicy sesame tima tartare 


Lighter than sushi this hors d'oeuvre features the delicious contrast between silky row tuna 

and crunchy rice crackers. You need very little wosobi for this recipe, so if you don't already hove some, 

ask for o few pockets from your supermarket's sushi bar or your local Japanese restaurant Yields 16; serves 6 to 8 


8 oz. sushi-grade tuna 
2 Tbs. thinly sliced scallions 
1 tsp. reduced-sodium soy sauce 
1 tsp. Asian sesame oil 
1 tsp. black or white sesame seeds 


Wasabi paste 

16 plain or sesame rice crackers 
Flaky sea salt 

Use a very sharp knife to cut the tuna into 
14-inch dice. Toss the tuna with the scallions, 


soy sauce, sesame oil, and sesame seeds. 
Spread a tiny dab of wasabi paste on each 
rice cracker. Mound 1 packed Tbs. of the tuna 
tartare on each cracker. Sprinkle each lightly 
with sea salt and serve. 



Mi 
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rosemary’s pink diamond fizz 

A diamond fizz is a gin fizz made with Cham- 
pagne instead of club soda. This version is 
sweetened with rosemary-infused simple syrup. 

Serves 2 

5 6-inch sprigs fresh rosemary 

(from the tops if using large branches) 

1 cup granulated sugar 

14 cup Ruby Red grapefruit juice, 
preferably freshly squeezed 

14 cup good-quality gin, such as Bombay, 

Tanqueray, or Beefeater 

About % cup dry sparkling wine, such 
as Champagne, California sparkling wine, 
cava, or Prosecco (or club soda) 

Combine the rosemary and sugar with 1 cup water in 
a small saucepan. Bring to a boil, swirling occasionally 
to dissolve the sugar. Remove from the heat and let 
the rosemary infuse the sugar syrup for 10 minutes. 
Strain, discard the rosemary, and refrigerate until 
cold or for up to 2 weeks. You'll have enough syrup for 
many cocktails. 

Fill a cocktail shaker half full of ice. Pour the grape- 
fruit juice, gin, and 2 Tbs. of the rosemary syrup over 
the ice. Put the lid on the shaker and shake vigorously. 
Strain into 2 Champagne flutes and top each with a 
generous splash of sparkling wine (or club soda). 

Serve immediately. 





champagne cosmo 

Sip this festive sparkler-a Champagne twist on a Cosmopolitan-either at a cock- 
tail party or while you enjoy the first course of a holiday meal. Serves 8 


114 cups cranberry juice cocktail, chilled 
14 cup Grand Marnier 
3 Tbs. fresh lime juice 
8 thin strips of lime zest (from 2 limes), 
each about 14 inch wide and 3 inches long 

2 bottles (750 ml) brut sparkling wine or 
Champagne, chilled 

Combine the cranberryjuice. Grand Marnier, 
and limejuice in a small pitcher and mix well. 


Hold a lime strip over a tall Champagne flute, 
twist or tie it into a single knot to release the 
essential oils, and drop the zest into the flute. 
Repeat with the remaining zest and 7 more 
flutes. Divide thejuice mixture equally among 
the flutes. Top each flute with the sparkling 
wine (depending on the size of your flutes, 
you may not need all of the wine). Serve 
immediately. 
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cranberry- lime shrub 

Popular in colonial times, a shrub is a sweetened fruit and 
vinegar syrup. It's mainly used as a drink mixer, but you can 
also use it to brighten a pan sauce for chicken or pork, add it 
to whipped cream, or try it in one of the suggestions below. 

Yields about 1 quart 


12 oz. (3 cups) cranberries, 
rinsed and picked over 

1 cup granulated sugar 

% cup Champagne or white- 
wine vinegar 

1 strip lime zest 2 inches) 

In a 4-quart saucepan, combine 
the ingredients with 3 cups of 
water and bring to a boil over 
medium-high heat. Reduce the 


heat to low, cover, and sim- 
mer until the cranberries are 
completely broken down, about 
20 minutes. Let cool. 

Puree with an immersion 
blender. Strain through a fine 
sieve set over a large bowl, press- 
ing hard on the solids to extract 
as much liquid as possible. Refrig- 
erate in ajar for up to 2 months. 


three ways with 
cranberry-lime shrub 

Cranberry-lime sparkler Combine the shrub with seltzer 
(and vodka, if you like), tonic water, or sparkling apple 
cider, using 3 to 4 Tbs. of shrub per cup. 

Cranberry-thyme vinaigrette Whisk together 3 Tbs. 
extra-virgin olive oil, 2 Tbs. shrub, Vz tsp. Dijon mustard, 

% tsp. chopped fresh thyme, and a pinch each of salt and 
pepper until emulsified. Yields about Vz cup. 

Hot cranberry mustard Coarsely grind 3 Tbs. brown 
mustard seeds in a spice grinder-there should still be some 
whole seeds remaining. Combine with % cup dry yellow mus- 
tard and Vz tsp. kosher salt. Stir in 6 Tbs. shrub. To mellow the 
mustard's bitterness, refrigerate for at least one day before 
using. Yields about % cup. 


aviation 

Though bartenders love this pre- 
Prohibition gin drink, it was a mystery 
for many years why it was called the 
Aviation. Turns out one of the definitive 
sources had omitted an ingredient from 
the original: creme de violette liqueur. In 
addition to adding a nice floral note, the 
creme de violette turns the drink a pale 
blue, just like the sky. Cocktail mystery 
solved. Serves 1 

1 Vz f I. oz. (3 Tbs.) gin 
% f I. oz. (1 Vz Tbs.) fresh lemon juice 
Vz fl. oz. (1 Tbs.) maraschino liqueur 
% f I. oz. (1 Vz tsp.) creme de violette 

Cherry, lemon peel, or both for garnish 
(optional) 

Combine thegin, lemonjuice, and liqueurs in 
a cocktail shaker with ice. Shake to blend, and 
then strain into a cocktail glass. Garnish with a 
cherry, a curl of lemon peel, or both, if using. 
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apple, fennel, and cheddar cheese straws 

A sweet-tart apple puree, fennelseeds, and sharp Cheddar give crisp puff pastry straws big hits of flavor, 
both savory and sweet The small holes of a box grater work best for grating the cheese; a rasp-style 
grater is too fine. Yields about 4 dozen 


% oz. (1 Vz Tbs.) unsalted butter 
1 Vz lb. crisp apples (such as Sierra Beauty, 

Pippin, or Braeburn), peeled, cored, 
and cut into 14-inch pieces 

Kosher salt 

Granulated sugar, as needed 
Fresh lemon juice, as needed 

3 14-lb. sheets frozen puff pastry, thawed 
(from two 1.1 -lb. packages) 

1 large egg, lightly beaten 
1 Vz tsp. fennel seed, coarsely crushed 
1 Vz oz. finely grated sharp Cheddar (% cup) 

Melt the butter in a 10-inch skillet over medium heat. Add 
the apples and season lightly with salt. Cover and cook, 
stirring occasionally, until very tender and caramelized, 

10 to 15 minutes. If there is any liquid remaining in the pan, 
remove the lid and allow it to evaporate. 

Puree the apples in a blender or food processor until 
very smooth. Taste the puree; it should be a little tart, but 
if it's too tart, add a pinch of sugar. If it tastes a little flat, 
add another pinch of salt or a couple drops of fresh lemon 
juice, or both. Refrigerate until completely chilled, about 
20 minutes. 

On a lightly floured work surface, roll out one sheet of 
the puff pastry into a 12x14-inch rectangle. Brush off any 
excess flour. Orient the dough so a 12-inch side is parallel 
to the edge of your work surface. Spread a thin, even layer 
of the apple puree over the bottom half of the dough. 

Fold the other half of the dough over the puree so that the 
dough measures 12x7 inches. Trim the edges. Transfer the 
dough to a baking sheet lined with parchment and refriger- 
ate until firm, about 30 minutes. Meanwhile, roll out the 
other sheets of dough and repeat the process. (It may not 
be necessary to use all of the apple puree.) 

Lightly brush one of the chilled dough rectangles with 
the egg. Sprinkle 14 tsp. of the fennel and then 14 oz. of the 
cheese in an even layer on top. Season lightly with salt. 
Gently run a rolling pin over the surface to press the seeds 
and cheese into the dough. Chill while you repeat with the 
remaining dough, fennel, and cheese. 

Working with one rectangle at a time, slide the puff 
pastry onto a cutting board. Using a pizza cutter, cut the 
dough lengthwise into long, thin strips about Vs inch wide. 
Working with one strip at a time, hold both ends and twist 
slightly (if the dough is too firm to work with, give it a few 
minutes to soften). Transfer the twists to 3 unlined heavy- 
duty rimmed baking sheets, spacing them about 14 inch 
apart and pressing the ends of each strip onto the pan to 
help hold the shape while baking. Cover and refrigerate 
until firm, about 15 minutes. 


Position racks in the top, center, and bottom thirds of 
the oven and heat the oven to 425°F. 

Put the cheese straws in the oven and reduce the heat 
to 375°F. Bake until golden, 20 to 23 minutes, swapping 
the sheets' positions after 10 minutes. Turn off the oven, 
open the door, and leave the straws in the oven until very 
crisp, about 1 hour. Using a long metal spatula, carefully 
release the straws from the baking sheets. Transfer to a 
wire rack to cool. 

These are best baked and eaten on the same day, but 
they can be shaped in advance on the baking sheets and 
refrigerated for up to 1 day or frozen for up to 1 week. Bake 
them directly from the freezer. 
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Open House 

Fabulous food and a casual setting meet in an open- 
house buffet. Fill the dining table with an array of delicious 
dishes, and you've got an elegant yet low-key party that 
even the cook can leave the kitchen to enjoy. 


Green Beans with Almonds 
and Garlic, p. 42 

Crisp Roasted Parsnips, p. 42 

Butternut Squash Gratin with 
Onion and Sage, p. 43 

Glazed Pork Roast with Carrots, 
Parsnips, and Pears, p. 44 

Herb-Buttermilk-Marinated Salmon 
with Cucumber Salad, p. 44 

Crudites Platter with Buttermilk 
Herb Dip, p. 47 

Potato Skin Curls with Fresh 
Herbs, p. 47 

Upside-Down Quince and 
Honey Spice Cake, p. 48 

Red-Wine-Poached Pears with 
Star Anise and Pistachios, p. 49 


OPEN HOUSE 


green beans with almonds and garlic 

Green beans amandine-beans tossed with toasted almonds 
and a lemon-butter sauce— is a classic. But this riff has much 
richer almond flavor because the beans are sauteed in the 
butter mixture in which the nuts were toasted. Using thin hari- 
cots verts makes the dish even more special; regular green 
beans are fine, too, but they'll take longer to blanch. 

Serves 6 to 8 


VA lb. haricots verts (thin French 
green beans) or green beans, 
trimmed 

1 oz. (2 Tbs.) unsalted butter 

2 Tbs. pure olive oil 

Vz cup slivered almonds 

1 tsp. minced or pressed garlic 
(1 medium clove) 

1 Tbs. fresh lemon juice (from 
1 small lemon) 

Kosher salt and freshly 
ground black pepper 

Bring a 6- to 7-quart pot of water 
to a boil. Add the beans and 
cook until bright green and 
barely crisp-tender, about 2 min- 
utes. Drain in a colander and 
rinse under cold running 
water until completely cool. 
Spread the beans on a clean 
kitchen towel and dry thoroughly. 
(The beans can be blanched 
up to 1 day ahead; refrigerate 


wrapped in paper towels in a 
plastic bag.) 

In a 12-inch skillet, heat the 
butter and oil over medium-low 
heat until the butter melts and 
the foam subsides. Add the 
almonds and cook, stirring 
occasionally, until golden brown 
all over, about 3 minutes. 

Using a slotted spoon, transfer 
the almonds to a plate. Reduce 
the heat to low and add the 
garlic to the skillet. Cook, stirring 
constantly, until fragrant, about 
30 seconds. Add the beans, 
increase the heat to medium, and 
cook, tossing occasionally, until 
crisp-tender and lightly browned 
in some places, 5 to 8 minutes. 

Stir in the lemon juice and sea- 
son with salt and pepper. Transfer 
to a serving platter, sprinkle with 
the almonds, and serve. 




crisp roasted parsnips 

Parsnips, especially younger, smaller 
ones, have a delicate, sweet flavor. 
Roasted with garlic and cayenne, these 
fry-like matchsticks go well with all kinds 
of main dishes. Sprinkled with a little 
malt vinegar, they make a tasty snack 
on their own. Serves 4 

1 Vz lb. parsnips, peeled 
3 Tbs. olive oil 
2 generous pinches cayenne 
% tsp. kosher salt; more to taste 
2 large cloves garlic, minced 

Position an oven reckon a lower-middle rung; 
heat the oven to 450°F. Cut the parsnips into 
matchsticks 2 inches long and a scant inch 
thick, discarding any woody core. Dump the 
matchsticks onto a rimmed baking sheet large 
enough to fit them in a single layer. Sprinkle 
the olive oil, cayenne, and salt over all; toss to 
mix and coat well. Roast for 15 minutes, stir- 
ring once or twice. Sprinkle with the garlic, stir 
well, and continue roasting until the parsnips 
are well browned, about another 15 minutes. 
Let cool slightly, taste for salt, and serve. 
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butternut squash gratin 
with onion and sage 

To make butternut squash easier to 
handle, cutoff the neck peel it, and 
cut it into pieces to use in this gratin. 
Reserve the bottom of the squash, 
which contains the seed cavity, for 
roasting. Serves 4 to 6 

1 Tbs. unsalted butter; 
more for the gratin dish 

1 Tbs. olive oil 

4 cups 1-inch diced yellow onions 

3 Tbs. chopped fresh sage 
(or 1 Tbs. dried) 

3 lb. butternut squash, peeled, 
seeded, and cut into 14-inch 
cubes (about 7 to 8 cups) 

2 cloves garlic, minced 

Kosher salt and freshly ground 
black pepper 

14 cup plus 2 Tbs. heavy cream, 
heated until warm 

1 cup fresh breadcrumbs 
1 14 Tbs. melted unsalted butter 

Heat the oven to 350°F. Lightly butter a 
shallow 8x11-inch gratin dish. 

In a 12-inch skillet, heat the 1 Tbs. butter 
and oil over medium-low heat. Add the onions 
and sage, cover, and cook, stirring occasion- 
ally, while you prepare the squash. 

Put the squash in a steaming basket and 
set over simmering water. Cover and let steam 
until the squash is tender, about 10 minutes. 
Put the squash in the prepared dish with the 
garlic and % tsp. salt. Toss gently to combine. 

Continue to cook the onions, stirring fre- 
quently once they begin to color, until they're 
very soft and brown, 30 to 45 minutes total. 
Season with salt and pepper and add them to 
the gratin dish, mixing them with the squash. 
Pour the warm cream over the vegetables. 
Toss the breadcrumbs with the 1 14 Tbs. melt- 
ed butter and a large pinch of salt; sprinkle the 
crumbs evenly over the gratin. Bake until the 
top is lightly browned and the cream is bub- 
bling, about 40 minutes. 
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OPEN HOUSE 


glazed pork roast with carrots, 
parsnips, and pears 


Perfect for Sunday dinner or entertaining, this mostly easy-to- 
make roast is a crowd-pleaser Serves 4 to 6 


1 2-lb. center-cut boneless 
pork loin roast 

Kosher salt and freshly 
ground black pepper 
1 Vz Tbs. Dijon or grainy mustard 
V/z Tbs. honey 

2 Tbs. roughly chopped 
fresh sage 

Vz lb. carrots (3 or 4), peeled 
Vz lb. parsnips (3 or 4), peeled 
2 firm but ripe Bose pears, 
quartered, cored, and 
stemmed 

V/z Tbs. olive oil; more for the pan 

Heat the oven to 400°F. Lightly oil 
the bottom of a medium roasting 
panor15x10-inch Pyrexdishand 
set the pork in the center. Season 
the porkwith salt and pepper. In 
a small bowl, mix the mustard, 
honey, and half of the sage; spread 
on the top and sides of the pork. If 
the carrots and parsnips are thick 
(about 1 inch or larger around), cut 
them in half orquarters length- 
wise so that they're all roughly 


the same thickness (about inch 
thickattheirthickest part). Toss 
the vegeta bl es and pea r wedges 
with the 114 Tbs. olive oil and the 
remaining sage, season with salt 
and several grinds of pepper, and 
arrange around the pork. Pour 
> 2 Cupwaterintothepanand roast 
in the center of the oven until 
an instant-read thermometer 
inserted in the center of the roast 
registers 145° F, 30 to 45 minutes. 
(Thecookingtimewill vary widely 
dependingon the thickness of the 
roast; start checking early, and 
checkfrequently once the tem- 
perature reaches 130°F.) Transfer 
the pork to a carving board. (If 
the vegetables and pears aren't 
fully tender by the time the pork 
is done, return them to the oven 
until tender, 5 to 10 minutes.) Let 
the pork rest for 5 minutes before 
slicing thinly. Serve with the vege- 
tables, pears, and panjuices. 




herb -buttermilk- 
marinated 
salmon with 
cucumber salad 

The salmon is delicious either 
warm or at room tempera- 
ture. Serves 24 

FOR THE SALMON 
2 cups buttermilk 

14 cup lightly packed fresh basil 
leaves, coarsely chopped 
14 cup lightly packed fresh 
cilantro leaves, coarsely 
chopped 

14 cup thinly sliced scallions 
(about 6 medium scallions) 

% cup white vinegar 
2 Tbs. honey 

1 Tbs. ground ginger 

Kosher salt and freshly 
ground black pepper 

2 sides of salmon (3 lb. each), 
skin and pin bones removed 




Make Ahead 


Prep the cucum- 
ber salad up to 
3 hours ahead, but 
do not add the salt 
or dressing until 
just before serving. 




FOR THE CUCUMBER SALAD 

3 large English cucumbers, cut 
in half lengthwise, seeded, 
and sliced crosswise (about 
914 cups) 

1 large red onion, cut in half 
and thinly sliced (about 
2 cups) 

1 cup pitted Kalamata olives, 
cut in half 

1 cup crumbled feta cheese 

Kosher salt and freshly 
ground black pepper 

MARINATE AND 
ROAST THE SALMON 

In a food processor, combine the 
buttermilk, basil, cilantro, scal- 
lions, vinegar, honey, ginger, 1 tsp. 
salt, and Va tsp. pepper. Process 
until smooth, about 30 seconds. 
Set aside % cup for the salad. 

Thirty minutes before roasting 
the salmon, pour the remaining 
marinade over the salmon in a 
large rimmed dish and let sit at 
room temperature. (For the best 
texture, don't marinate longer 
than 30 minutes.) 


While the salmon is marinat- 
ing, position a rack in the center 
of the oven and heat the oven to 
400°F. Line a large rimmed bak- 
ing sheet with foil. When ready 
to roast the salmon, remove it 
from the marinade and set on 
the baking sheet. Bake until just 
firm to the touch and opaque in 
the center (use a paring knife to 
peek), 20 to 25 minutes. Remove 
from the oven and let rest in the 
pan for 10 minutes. 

MAKE THE SALAD 

In a medium bowl, mix the 
cucumbers, onion, olives, 
cheese, and 114 tsp. salt. Toss 
with the reserved buttermilk 
dressing and season to taste 
with more salt and pepper. 

SERVE 

Use two large spatulas to care- 
fully move the salmon to a plat- 
ter. Spoon some of the cucum- 
ber salad around the salmon 
and serve the rest in a bowl on 
the side. 
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OPEN HOU^E^ 


crudites platter 
with buttermilk 
herb dip 

Though some favorite veg- 
etables are pictured here, 
feel free to go with whatever 
looks good at the market 

Serves 12; yields 3 cups dip 

FOR THE DIP 

1 cup plain whole-milk yogurt 
1 cup sour cream 

1 cup freshly grated 
Parmigiano-Reggiano 

Vs cup buttermilk 

1 cup thinly sliced fresh chives 

2 Tbs. chopped fresh dill 

2 Tbs. chopped fresh thyme 
1 small clove garlic, minced 
and mashed to a paste 
with a pinch of salt 

1 Tbs. cider vinegar 

% tsp. Tabasco; more 
to taste 

1 Vz tsp. kosher salt 

1 Vz tsp. coarsely ground 
black pepper 

FOR THE CRUDITES 

4 lb. fresh vegetables, 
trimmed, for dipping 

MAKE THE DIP 

In a large bowl, whiskall of the 
ingredients for the dip. Season 
with more Tabasco, salt, and 
pepper to taste. Let sit for 
15 minutes. 

SERVE THE CRUDITES 

Arrange the vegetables on a large 
platter, with the dip in the center, 
or put each vegetable in its own 
bowl and arrange on a tray. Serve 
with the dip. 



potato skin curls with fresh herbs 

These crisp shards of potato skin are cooked in oil infused with the fresh herbs. The 
longer you leave the oil to infuse, the more intense the flavors. The peeled potatoes 
will keep in the refrigerator, covered with water, for 2 days. Yields about 7 cups 


3 cups canola oil 

1 % cups coarsely chopped mixed fresh 
herbs, such as rosemary, parsley, 
cilantro, oregano, marjoram, and 
summer savory 

5 lb. medium Yukon Gold potatoes, 
washed and dried well 

Kosher salt and freshly ground 
black pepper 

In a 4-quart saucepan, combine the oil and 
% cup of the herbs. Warm over low heat until 
the herbs begin to sizzle, 3 to 5 minutes. Fry 
for 2 to 3 minutes more, then remove the pan 
from the heat and let the oil cool completely. 

Heat the oven to 200°F. Using a paring 
knife, peel the potato skins about 14 inch thick 
and 3 inches long. (If working ahead, sub- 
merge the skins in waterfor up to 2 hours.) 

Strain the herb oil through a fine sieve and 
discard the herbs. Return the oil to the pan. 


put a deep fat/candy thermometer in the 
oil, and set the pan over medium heat until 
it reaches 365°F. If the potato skins were 
soaked in water, drain and blot them dry. 
Working in batches to avoid overcrowding 
the pan, fry the peels until golden and puffed, 
5 to 7 minutes. With a slotted spoon, transfer 
the peels to a wire rack set on a large rimmed 
baking sheet; keep the curls warm in the oven. 
Repeat with the rest of the curls. 

Carefully add the remaining 1 cup of herbs 
to the oil (the oil will splatter). Fry until crisp, 
20 to 30 seconds. Drain the herbs, using 
either a wire mesh skimmer or a fine sieve set 
over a heatproof bowl, and then transfer to 
the rack with the curls. (Discard the oil once 
cool.) Toss the herbs and potato curls and 
season with salt and pepper to taste. Serve 
immediately. 
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upside-down quince and honey spice cake 

Poached quinces turn a beautiful rosy color. They make a stunning top to the cake 
when arranged in concentric circles. Serves 10 to 12 


FOR THE POACHED QUINCES 
3 medium to large fresh quinces 

1 bottle (750 ml) dry white wine 
314 cups granulated sugar 

2 3-inch strips fresh orange zest (use a 
vegetable peeler and avoid the white pith) 

FOR THE CAKE 

Nonstick cooking spray 

814 oz. (1 % cups plus 2 Tbs.) unbleached, 
all-purpose flour 

1 tsp. ground cinnamon 
% tsp. baking powder 

14 tsp. baking soda 
14 tsp. table salt 
14 tsp. ground nutmeg 
% tsp. ground cloves 

2 oz. (14 cup) almond flour 

5 oz. (10 Tbs.) unsalted butter, softened 
% cup packed dark brown sugar 
14 cup honey 

3 large eggs 

1 tsp. pure vanilla extract 

Unsweetened whipped cream, 
for serving (optional) 

POACH THE QUINCES 

Peel the quinces, trim the ends, and cut them 
in half from stem to base, leaving the cores 
intact. Place the quince halves in a 4-quart 
saucepan and add the entire bottle of white 
wine, the granulated sugar, and the orange 
zest. Bring to a boil over medium heat, then 
lower the heat to a bare simmer. Weight the 
quinces down with a small plate to submerge 
them in the liquid and poach until pinkand 
tender, 50 to 60 minutes. Let the quinces 
cool in the syrup. Transfer the quinces and 
syrup to a container and refrigerate overnight. 

MAKE THE CAKE 

Position a rack in the center of the oven and 
heat the oven to 350°F. Coat a 10-inch round 
cake pan with the cooking spray, line the bot- 
tom of the pan with parchment paper, and 
lightly coat the paper. 

Using a sharp knife, halve each quince and 
run the knife under the cores to remove them. 
Cut the quinces into 14-inch-thick slices. 
Arrange the slices in slightly overlapping 
concentric circles in the prepared cake pan 
until the bottom of the pan is covered. (You 
may have some slices of quince left over to 
enjoy with cheese or add to applesauce.) Pour 
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% cup of the poaching syrup over the quinces, 
reserving the rest. 

Sift the flour, cinnamon, baking powder, K 
baking soda, salt, nutmeg, and cloves into 
a medium bowl. Whisk in the almond flour 
and set aside. In a stand mixer fitted with the 
paddle attachment, beat the butter, dqrki , 
brown sugar, and honey on medium spfeed 
until creamy smooth and light, 2 to 3 minutes. 
Beat in the eggs, one at a time, scraping down 
the sides of the bowl after each addition. Beat 
in the vanilla extract. 

Mix in the dry ingredients on low speed 
to combine them, then turn th^speed to * 
medium and beat the batter until smooth, 
thick, and emulsified, stopping onc^to^scrape 
down the sides of the bowl, abou^'^'minute. 
Spoon the batter over the quinces in the pan, 
and with an offset spatula, gently and evenly 
spread it to the sides of the pan, smoothing 
the surface. 

Bake the cake, rotating it 180 degrees after 
20 minutes to ensure even brpwning, until it 
springs back lightly when touf:hed and a tester . 
inserted in the center comes^ut clean, about 
40 minutes. Let the cake cooI in the pan on 
a rackfor15to20 minutes. While still warm, 
run a knife around the sides of the cajce and 
invert the cake gently onto the racl^to cool 
completely. If any slices of quince break or are \ 
dislodged, gently place them back on the cake 
with a butter knife. 

Before serving the cake, brush the surface 
of the quince with some of the leftoveiS 
poaching syrup. Serve the cake with dollops of - 
unsweetened whipped'cream (if using). ^ 

Wrap and store leftovers at room 
temperature for up to 3 days. 


Make Ahead 










red- wine -poached pears with star 
anise and pistachios 

Poaching pears in a wine- flavored simple syrup is mostly hands off 
and yields fabulously flavorful results. Serves 4 


2% cups dry red wine, such as Merlot or 
Cabernet Sauvignon 

Vz cup granulated sugar 

2 whole star anise 

Vz tsp. pure vanilla extract 
Pinch kosher salt 

2 ripe but slightly firm pears, peeled, 
halved through the stem, and cored 

1 pint vanilla ice cream 

2 Tbs. roughly chopped, lightly 
toasted pistachios 

Combine the wine, sugar, star anise, vanilla, 
salt, and % cup water in a 3- to 4-quart 
saucepan that's wide enough to fit the halved 
pears in a snug single layer. Bring to a simmer 
over medium-high heat, stirring occasionally 
to dissolve the sugar. Reduce the heat to low, 
add the pears, and cook at a bare simmer 
(basting occasionally if there are any unsub- 
merged parts) until just tender when pierced 


with a wooden skewer or toothpick, 15 to 
30 minutes depending on ripeness. Remove 
the pot from the heat and allow the pears to 
macerate in the poaching liquid for at least 
2 hours, or discard the star anise and refriger- 
ate in the liquid overnight. 

Transfer % cup of the poaching liquid to a 
small saucepan and boil over high heat until 
reduced by half and slightly syrupy, about 
5 minutes. Let cool. Spoon a little syrup onto 
each offour serving plates. Place the pears, 
cut side down, on a cutting board and, holding 
the knife at a 45-degree angle, slice them 
lengthwise about Vs inch thick almost to the 
stem, so the slices remain attached at the 
stem end. Transfer the pears to the serving 
plates and press down gently to fan them out, 
exposing the lighter centers. Serve the pears 
with a scoop of ice cream and sprinkle with 
the pistachios. 
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Thanksgiving 

Thanksgiving dinner planning can be a fun challenge. 
Traditional dishes are a must, but it's also nice to be 
adventurous and surprise guests. The recipes here satisfy 
both ends: The classics are covered, but you'll also find 
unexpected ingredients and flavor twists. 


Dry-Rubbed Roast Turkey 
with Pan Gravy, p. 52 

Cranberry Sauce with 
Caramelized Onions, p. 54 

Sauteed Butternut Squash with Lemon, 
Walnuts, and Parsley, p. 54 

Apple, Leek, and Sage Stuffing, p. 55 

Molasses Mashed Sweet Potatoes, p. 56 

Garlic-Infused Mashed Potatoes 
and Celery Root, p. 56 

Turkey Thighs Stuffed with Porcini, 
Sausage, and Artichoke Hearts, p. 57 

Pearl Onions au Gratin, p. 58 

Pear-Hazelnut Tart in a Puff- 
Pastry Crust, p. 59 


Autumn Fruit Pie, p. 60 


THANKSGIVING 



dry- rubbed roast turkey with pan gravy 


This turkey gets a salt rub. Leave it in 
the fridge overnight to season the meat 
and dry the skin so that it will get good 
and crisp. The gravy will come together 
while the cooked turkey rests. Serves 12 

V 2 . cup finely chopped fresh sage 

2 Tbs. finely grated orange zest 

1 oz. kosher salt (% cup Diamond Crystal 
or 2 Tbs. Morton); more as needed 
Freshly ground black pepper 

1 12-lb. all-natural turkey 

2 large carrots, cut into 
1-to 2-inch chunks 

2 medium celery stalks, cut into 
1- to 2-inch chunks 


1 medium yellow onion, cut into 
1-to 2-inch chunks 

1 Tbs. extra-virgin olive oil; 
more as needed 

Vz cup dry white wine or vermouth 
1 Vz cups lower-salt chicken broth 
114 oz. (14 cup) all-purpose flour 

SEASON THE TURKEY 

In a medium bowl, mix the sage, zest, 1 oz. 
salt, and 1 Tbs. pepper. Remove the tail, 
neck, heart, and gizzard from the turkey and 
reserve for making turkey broth, if you like (go 
to FineCooking.com for a recipe). Discard the 
liver. Remove and discard the plastic timer 
and any metal or plastic leg holders. Rinse 


and pat the turkey dry. Rub the spice mixture 
under the turkey's skin over the entire breast 
D, legs, and thighs, as well as in the cavity and 
over the wings. Set on a platter or pan large 
enough to hold the turkey and refrigerate 
uncovered overnight. 

ROAST THE TURKEY 

Position a rack in the bottom of the oven and 
heat the oven to 400°F. In a large bowl, toss 
the carrots, celery, and onion with the oil. Put 
half of the vegetables in the center of a large 
flameproof roasting pan and put the rest in 
the turkey cavity. Tuck the wings behind the 
turkey's neck and tie the legs together with 
twine. Set a V-rack in the roasting pan over 
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the vegetables. Put the turkey breast side 
down on the V-rack. Roast for 1 hour. 

Remove the pan from the oven and baste 
the turkey back and sides with the pan drip- 
pings. With silicone oven mitts or two wads of 
paper towels, carefully turn the turkey breast 
side up and baste with more pan drippings. 
Continue to roast the turkey until an instant- 
read thermometer inserted in the thickest 
part of the thigh registers 175°F, an additional 
1toV/2 hours. During this phase, check the 
vegetables in the pan about every 20 min- 
utes: They should be brown, but if they or the 
drippings threaten to burn, add about 34 cup 
water-you may need to do this several times. 



When the turkey is done, protect your 
hands with silicone oven mitts or wads of 
paper towels and tilt the turkey so the juices 
in the cavity run into the roasting pan. 

Transfer the turkey to a carving board and 
let it rest for 30 to 40 minutes. Carve when 
ready to serve. 

MAKE THE GRAVY 

While the turkey is resting, set the roasting 
pan over medium-high heat. Add the wine 
and cook, using a wooden spoon or heat- 
proof spatula to loosen the brown bits, until 
reduced by about half, 2 to 3 minutes. Strain 
the contents of the roasting pan into a bowl, 
pressing on the solids to release the flavorful 
drippings. Discard the solids. 

In a 1-quart liquid measuring cup, combine 
the broth with 1 34 cups water. Tasting as you 
go, add enough of the pan drippings to the 
broth to make a flavorful yet not overly salted 
liquid-you mayor may not use all of the drip- 
pings. Let sit until the fat rises to the surface. 
Skim off and reserve as much fat as possible. 

Measure 4 Tbs. of the fat into a medium 
saucepan (supplement with olive oil if 
necessary) over medium heat. Whisk in the 
flour. Cook, whisking almost constantly, for 
2 to 3 minutes. Whisk in about 34 cup of the 
broth. As soon as the broth thickens, whisk 
in another 34 cup. Repeat until the mixture 
stays relatively smooth, at which point you 
can whisk in the remaining broth B . Bring to a 
simmer and cook, whisking frequently, for 
5 to 10 minutes to develop the flavor. The 
gravy will been the thin side; if you prefer it 
thicker, continue simmering until thickened to 
your liking, but expect the flavor to concen- 
trate as well. Season to taste with salt and 
pepper. Pour into a gravy boat and serve with 
the carved turkey. 



turkey tips 

Use an all-natural turkey. Avoid 
kosher birds (they're already 
brined and will be too salty) and 
"self-basting" birds (which are 
treated with fat solutions). 
Consider ordering your bird 
in advance. 

Rub it in. Use an herb-zest-spice 
rub on the turkey for loads of 
extra flavor. 

Let it rest. Let your turkey rest for 
30 to 40 minutes before carving— 
the juices will redistribute into the 
meat, making it moist and tender. 

It also gives you time to finish 
preparing the meal. 

Get the lumps out. For lump-free 
gravy, gradually whisk the broth 
into the roux. The liquid will thicken 
quickly and get gluey, so keep 
whisking in more broth, a bit at a 
time, until the gravy is smooth. 
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cranberry sauce with caramelized onions 


Slow-cooked onions bring 
extra flavor to this simple 
sauce, and cloves add 
warmth. Yields 2y2 to 3 cups 

1 Tbs. vegetable or canola oil 

1 large yellow onion, cut into 
medium dice 

Ya tsp. ground cloves 

Kosher salt and freshly 
ground black pepper 

1 12-oz. bag fresh or thawed 
frozen cranberries, rinsed 
and picked over (SVa cups) 

1 cup granulated sugar 

In a 10-inch straight-sided saute 
pan or skillet, heat the oil over 
medium heat. Add the onions, 
cloves, a pinch of salt, and a grind 
or two of pepper. Reduce the 
heat to low, cover, and cook, stir- 


ring occasionally, until the onions 
are golden brown and very soft, 
20 to 25 minutes. Remove 
the lid, increase the heat to 
medium high, and cook the 
onions, stirring often, until 
deep caramel-brown, an j 

additional 2 to 3 minutes. ' 

Add the cranberries, j 

sugar, a pinch of salt, and * 

14 cup water and bring to 
a simmer over medium 
high heat. Simmer for 
1 minute, then cover, turn 
off the heat, and let cool 
to room temperature. 

The sauce may be 
pared up to 3 days ahead 
refrigerated. Return to room 
temperature before 



sauteed butternut squash with 
lemon, walnuts, and parsley 

High, dry heat is the secret to creating this golden, 
sweet, nutty, and buttery side. Serves 2 to 3 

2 Tbs. extra-virgin olive oil 

2 Tbs. unsalted butter 

3 cups 14-inch-diced, peeled butternut 
squash (from about a 2-lb. squash) 

Kosher salt and freshly ground black pepper 
% cup loosely packed fresh flat-leaf parsley, chopped 
Ya cup chopped walnuts (about 1 Yz oz.), toasted 
1 Yz tsp. fresh ly grated lemon zest 

Heat the oil and butter in a 10-inch straight-sided saute 
pan over medium-high heat. When the oil is hot and the 
butter has melted, add the squash, 1 tsp. salt, and 14 tsp. 
pepper. Cook, stirring occasionally, until the squash is 
lightly browned and tender, 8 to 10 minutes. Transfer the 
squash to a serving bowl. Add the parsley, walnuts, and 
lemon zest, and toss to combine. Serve immediately. 
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apple, leek, and sage stuffing 

This crisp-on-the-top bread stuffing is similar to the classic 
but so much better thanks to additions like sweet apples, savory 
prosciutto, and zingy lemon zest You can bake it anywhere 
between 325°F and 400°F to suit what else may be cooking in 
the same oven; simply adjust the cooking time. Serves 8 

FOR THE PREP 


1 1-lb. loaf of flavorful 
artisanal bread (preferably 
light rye or sourdough), cut 
into 14- to %-inch cubes 
(about 10 cups) 

4 oz. (14 cup) unsalted butter 

5 to 6 medium leeks, white 
and light green parts only, 
sliced in half lengthwise 
and then sliced crosswise 
Vz inch thick, well rinsed 
(7 to 8 cups) 

2 medium Braeburn or Fuji 
apples, cut into 14-inch dice 
(about 2 cups) 

Kosher salt and freshly 
ground black pepper 

5 large celery ribs, cut into 
■i4-inch dice (about 2 cups) 

1 Tbs. finely chopped 
fresh sage 

4 oz. sliced prosciutto 
FOR THE FINISH 

% cup chopped fresh 
flat-leaf parsley 

2 tsp. finely grated lemon zest 

14 to 1 cup lower-salt turkey or 
chicken broth 

1 Tbs. unsalted butter, 
cut into small pieces 

PREP (UP TO 2 WEEKS AHEAD) 

Position a rack in the center 
of the oven and heat the oven 
to 350°F. Toast the bread cubes 
on a rimmed bakingsheet in the 
oven until crisp on the outside, 
about 15 minutes. Let cool on a 
rack to room temperature. 

Melt the butter in a 12-inch 
skillet over medium heat. Add 
the leeks, apples, 1 tsp. salt, and a 
pinch of pepper. Toss, cover, and 
cook, stirring occasionally, until 
the leeks are beginning to soften, 
about 8 minutes. Uncover, 


reduce the heat to medium low, 
and cook, stirring occasionally 
and adding a tablespoon of 
water at a time if the pan looks 
dry, until the leeks are very tender 
and slightly golden, about 
10 minutes more. 

Add the celery and sage, and 
cook, stirring occasionally, until 
the celery has softened slightly, 

2 to 3 minutes. Remove from the 
heat and let cool to room tem- 
perature. Seal the bread cubes 
and leek mixture in separate 
zip-top freezer bags or other 
airtight containers. Freeze for up 
to 2 weeks. 

Finely chop the prosciutto, 
seal in a zip-top freezer bag or 
airtight container, and freeze. 

THAW(1 DAY AHEAD) 

Thaw the vegetables and pro- 
sciutto in the refrigerator and 
the bread cubes at room 
temperature. 

FINISH (DAY OF) 

Two hours before assembling, 
take the leek mixture out of the 
refrigerator and let it come to 
room temperature. 

Position a rack in the center 
of the oven and heat the oven 
to375°F. 

In a large bowl, toss the bread 
cubes with the leek mixture, 
prosciutto, parsley, and lemon 
zest. Season generously with salt 
and pepper. 

Drizzle 14 cup of the chicken 
broth over the stuffing, toss, 
and let sit 5 to 10 minutes. The 
mixture should be moist but not 
soggy. If it still seems dry, add up 



to cup more broth. Transfer 
the stuffing to a 9x13-inch baking 
dish, dot the top with the butter, 
and cover with foil. Bake until 
heated through, 20 to 30 min- 
utes. Remove the foil, and bake 
until the top is browned, about 
15 minutes more. Let cool slightly 
before serving. 
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molasses mashed sweet potatoes 

This mash is a great partner for pork, duck, ond all kinds of 
game; the small amount of molasses really deepens the flavor 
but doesn't become cloying. The parsnips and carrots beauti- 
fully complement the sweet potatoes. You can make this up to 
a day ahead and then reheat it before serving. Serves 4 


2 medium sweet potatoes 
(1 lb. total), peeled and 
cut into 1-inch chunks 

4 small carrots (14 lb. total), 
peeled and cut into 
1-inch chunks 

2 medium parsnips (14 lb. 
total), peeled and cut into 
1-inch chunks 

Kosher salt 

2 Tbs. unsalted butter 
2 Tbs. sour cream 
2 Tbs. molasses 
2 tsp. grated fresh ginger 
% cup half-and-half 

Freshly ground black pepper 

In a large saucepan, combine 
the sweet potatoes, carrots, and 
parsnips; cover with cold water. 


Bring to a boil, add a dash of salt, 
and simmer until tender, 15 to 
20 minutes. Drain and return to 
the saucepan. Set the pan over 
low heat, uncovered, and let the 
vegetables dry in the pan for 
about 2 minutes, shaking the pan 
occasionally so they don't stick. 
Pass the vegetables through a 
food mill or mash them by hand, 
if you prefer. Stir in the butter, 
sour cream, molasses, grated 
ginger, and half-and-half (if you're 
preparing the potatoes ahead, 
save 2 Tbs. of the half-and-half 
for reheating). Add 14 tsp. salt 
and pepper to taste, adjust the 
seasonings, and serve. 


two ways to mash sweet potatoes 



Hand mashing gives a rustic 
texture to the dish. 



A food mill will give a 
smoother result. Be sure to 
dry the vegetables well 
before milling them. 



garUc- infused mashed 
potatoes and celery root 

Forget using a vegetable peeler to peel the celery 
root-a paring knife works better. Cut off the celery 
root's top and bottom, then slice off the skin, start- 
ing at the top and following the curve of the bulb 
down to the bottom. Serves 6 

1 14 lb. celery root, peeled and cut 
into 1-inch pieces (3 cups) 

Kosher salt 

2 lb. medium Yukon Gold potatoes 
(about 5), peeled and cut into 
1-inch cubes (4 cups) 

1 cup whole milk 
10 medium cloves garlic, halved 

3 fresh bay leaves (or 1 dried) 

14 cup creme fratche 

1 Tbs. unsalted butter, melted 

Set a 4-quart saucepan of water over high heat. Add the 
celery root and 1 Tbs. salt and bring to a boil. When the 
water has boiled for 10 minutes, add the potatoes and 
cook until a skewer can easily penetrate the center of the 
potato and celery root pieces, about 15 minutes more. 

Meanwhile, in a 1-quart saucepan, bring the milk, 
garlic, and bay leaves to a boil over medium-high heat. 
Remove from the heat, cover, and set aside to steep for 
30 minutes. 

Drain the potatoes and celery root. Pass them through 
a ricer (or a food mill fitted with a fine disk) back into the 
pan in which they were cooked. Over medium heat, cook 
the mixture, stirring often, so it loses some of its moisture, 
1 to 2 minutes. You will see a white film on the bottom of 
the pot when the vegetables are dry. 

Strain the milk mixture and stir it into the mashed mix- 
ture. Stir in the creme fraiche and butter. Season to taste 
with salt, and serve. 
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turkey thighs stuffed with porcini, sausage, and artichoke hearts 


Buy skin-on, bone-in thighs at the 
grocery store and remove the bones 
yourself-it's as easy as boning chicken 
thighs. Serves 6 

FOR THE STUFFING 
% oz. dried porcini mushrooms 
(about 14 cup) 

1 Tbs. olive oil 

14 lb. sweet Italian sausage, 
casings removed (1 link) 

1 cup finely chopped yellow onion 

2 tsp. minced garlic 


Lightly season the boned thighs with salt 
and pepper. Spoon to % cup of the stuffing 
into the empty cavity of one of the turkey 
thighs and spread the stuffing with the back 
of a spoon to fill the cavity completely. 
Repeat with the other thighs. Roll each thigh 
into a roughly cylindrical shape. 

Tie each stuffed thigh with 2 to 4 loops 
of twine to secure. (It's OKif someof the 
stuffing pokes out at the ends because the 
egg holds the stuffing together.) Brush the 


skin side of the thighs with the olive oil. Lay 
the thighs seam side down in a small roasting 
pan or heavy-duty rimmed baking sheet and 
roast for 30 minutes. Brush the thighs with 
the pan drippings and continue to roast until 
the internal temperature reaches 165°F, 15 to 
30 minutes more. Remove the strings and 
transfer the thighs to a warm platter. Let rest 
10 minutes and then cut into >^-inch-thick 
slices and serve. 



14 cup coarsely chopped frozen 
artichoke hearts 
(no need to thaw) 

14 tsp. chopped fresh thyme 
14 tsp. chopped fresh rosemary 
14 cup coarse day-old breadcrumbs 
14 cup freshly grated Parmigiano- 
Reggiano 

Kosher salt and freshly 
ground black pepper 

1 large egg, lightly beaten 


FOR THE THIGHS 

3 turkey thighs (14 to 18 oz. each), 
boned (see Test Kitchen, p. Ill) 

Kosher salt and freshly ground 
black pepper 

2 Tbs. extra-virgin olive oil 
MAKE THE STUFFING 

Put the porcini in a bowl and cover with boil- 
ing water. Soak until soft, about 30 minutes. 
With a slotted spoon, remove the mush- 
rooms from the liquid and chop finely. Save 
the liquid for another use or discard. 

Heat the olive oil in a heavy-duty 10-inch 
skillet over medium heat. Add the sausage 
and cook, using the side of a metal spoon or 
fork to break the meat into small pieces, until 
browned, about 5 minutes. Add the onion 
and garlic and cook, stirring, until the vegeta- 
bles are soft and translucent, about 3 min- 
utes. Stir in the chopped porcini, artichokes, 
thyme, and rosemary and cook for 2 minutes 
more. Transfer the sausage mixture to a large 
bowl and stir in the breadcrumbs and the 
Parmigiano. Season to taste with salt and 
pepper, and then stir in the egg. 

Spread the mixture on a plate 
and chill in the freezer for 
15 to 20 minutes. 


STUFF THE TURKEY THIGHS 

Position a rack in the center of the oven and 
heat the oven to 350°F. 
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pearl onions an gratin 

This traditional holiday side is deliciously creamy with a great crunch from the topping. Serves 8 


2 lb. red or white pearl onions 

3 thick slices pancetta, finely 
diced (1 cup) 

1 Tbs. unsalted butter 

2 small shallots, finely 
chopped QA cup) 

2 large cloves garlic, 
minced (1 Tbs.) 

2 cups heavy cream 

Kosher salt and freshly 
ground black pepper 
2 Tbs. finely chopped chives 

% cup panko or coarse, dry 
breadcrumbs 

% cup finely grated 
Parmigiano-Reggiano 


Position a rack in the center of 
the oven and heat the oven to 
350°F. In a 4-quart pot, bring 
about quarts of water to a boil 

over high heat. Add the onions 
and cook until the water starts to 
boil again, about 5 minutes. Drain 
and rinse under cold water. Using 
a sharp knife, trim off the root 
ends, and then pinch the onions 
to slip them from their skins. 

In a 10-inch straight-sided 
saute pan, cook the pancetta 
over medium heat until the fat 
has rendered, 3 to 4 minutes. 
With a slotted spoon, transfer the 


pancetta to paper towels to drain. 
Pour the fat into a heatproof cup 
and reserve. 

Add the butter to the skillet 
along with the shallots and garlic. 
Cook over medium heat, stirring, 
until softened, about 3 minutes. 
Add the cream and simmer 
until reduced by half, about 
10 minutes. Season to taste with 
salt and pepper. Transfer the 
onions to a 2-quart, shallow bak- 
ing dish. Sprinkle with 1 Tbs. of the 
chives, and cover with the cream. 

In a small bowl, toss the panko 
with the Parmigiano, pancetta. 


and 11^ tsp. of the reserved fat 
(discard the remainder). Season 
lightly with salt and pepper. 
Spread the crumb mixture over 
the onions and bake until the 
crumbs are toasted and the 
onions are bubbling, about 
30 minutes. Turn the broiler on 
high, and broil until brown, 3 to 
4 minutes. Sprinkle with the 
remaining 1 Tbs. chives and serve. 
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pear-hazelnut tart m a puff-pastry crust 

This rustic tart, with its shingled sliced pears and frangipane-like hazelnut filling, is the perfect 
ending to a holiday meal. You can substitute store-bought puff pastry, if you'd like. Serves 8 


FOR THE ROUGH PUFF PASTRY 

9 oz. (2 cups) all-purpose 
flour 

Vz tsp. table salt 

8 oz. (1 cup) cold unsalted 
butter, cut into 1-inch pieces 

FOR THE HAZELNUT FILLING 

2 oz. hazelnuts, toasted 
and skinned 

% cup granulated sugar 

1 large egg, at room 
temperature 

2 oz. (4 Tbs.) unsalted 
butter, softened 

Vz tsp. vanilla extract 

TO FINISH THE TART 

2 medium ripe pears, 
peeled, cored, and sliced 
% inch thick 

2 tsp. granulated sugar 

14 tsp. ground cinnamon 

MAKE THE PUFF PASTRY 

In a large bowl, combine the flour 
and salt. Add the butter and toss 
to coat with flour. Using a pastry 
blender or two blunt table knives, 
cut the butter into the flour until 
the mixture is dry and rough with 


14- to %-inch chunks of butter. 
Add 14 cup very cold water and 
continue cutting until you get a 
shaggy dough that barely hangs 
together. Turn the dough out 
onto a lightly floured work surface 
and pat it into a rectangle, then 
roll it into a 6x18-inch rectangle, 
flouring the rolling pin as neces- 
sary. Don't worry if the dough is 
ragged at first. 

With a pastry scraper, fold 
both short ends toward each 
other so they meet in the middle. 
Fold one half over the other half 
to make a 4x6-inch rectangle. 
Turn the dough so that the fold is 
on the right. Roll into a 6x18-inch 
rectangle and repeat the folding 
technique. Wrap in plastic; chill 
for 20 minutes. 

Position the dough so the 
fold is on the right. Roll into a 
6x18-inch rectangle and fold the 
dough again as directed above, 
flouring lightly if needed. It should 
be smooth with visible flecks of 
butter. Divide the puff pastry 


crosswise into two rectangles, 
one about% inch longer than 
the other. Wrap in plastic and 
refrigerate until well chilled, about 
2 hours or overnight. 

MAKE THE TART 

Position a rack in the center of 
the oven and heat the oven to 
425°F. On a floured surface, roll 
out the smaller pastry rectangle 
to a rectangle roughly 9x14 inch- 
es. Transfer to a parchment-lined 
baking sheet and trim the edges 
to get a neat rectangle 8x13 
inches. Roll out the larger pastry 
to a roughly 11 14x1 4-inch rect- 
angle and trim the edges to get 
a neat11x13-inch rectangle. Cut 
this rectangle into four 13x%-inch 
strips and four 8x%-inch strips. 
(You'll have leftover dough, which 
can be refrigerated or frozen for 
another use.) 

Moisten two of the shorter 
strips with a bit of water and lay 
them, moistened side down, 
along the short sides of the 
smaller rectangle. Moisten two 


of the longer strips and lay them 
along the longer sides of the rect- 
angle, overlapping the shorter 
strips at the corners. Repeat with 
the remaining four strips, stacking 
them on the first set of strips to 
make a double-high edge. 

MAKE THE HAZELNUT FILLING 

In a food processor, pulse the 
hazelnuts until coarsely chopped. 
Add the sugar and pulse until 
finely chopped. Add the egg, 
butter, and vanilla, and process 
until creamy. 

FINISH THE TART 

Spread the hazelnut filling evenly 
over the bottom of the tart crust, 
up to the edges. Arrange the 
sliced pears in a shingled cross- 
wise pattern over the filling, 
alternating directions with each 
row. Combine the cinnamon and 
sugar in a small bowl and sprinkle 
it over the fruit. 

Bake until the crust is puffed 
and golden brown and the fruit is 
tender, about 23 to 26 minutes. 
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autumn fruit pie 

For best results, bake this pie at least a few hours before you plan to cut into it; otherwise, 
the filling maybe soupy With time, the fruit reabsorbs the juices, and the pie will cut like a charm. 

Yields one 9-inch double-crust pie; serves 8 to 10 


VA to 1 % lb. Cortland apples 
(about 4 medium) 

1 lb. Anjou pears (about 
3 small or 2 large) 

1 cup fresh cranberries, 
rinsed and dried 

2 tsp. fresh lemon juice 

% cup packed light 
brown sugar 

% cup plus 1 Tbs. 
granulated sugar 

3 Tbs. cornstarch 

1 tsp. ground ginger 
% tsp. kosher salt 

1 large egg white 

2 tsp. unsalted butter, 
softened, plus 1 Tbs. cold 
unsalted butter cut into 
small (%-inch) cubes 

4 to 6 Tbs. all-purpose flour 
1 recipe Flaky Pie Pastry 

(on the facing page) 

Position two oven racks in the 
lower third of the oven and heat 
the oven to 400° F. 

MAKE THE FILLING 

Peel the apples and pears, cut 
each in half from top to bottom, 
remove the cores with a melon 
bailer, and trim the ends with a 
paring knife. Lay the apples, cut 
side down, on a cutting board and 
cut them crosswise into %-inch 
pieces, and then halve each 
piece diagonally. Cut the pears 
lengthwise into 1-inch slices. Put 
the apples, pears, and cranber- 
ries in a large bowl and toss with 
the lemon juice. 

Combine the brown sugar, 

34 cup of the granulated sugar, 
cornstarch, ginger, and kosher 
salt in a small bowl. (Don't add 
this to the fruit yet.) In a small 
dish, lightly beat the egg white 
with 1 tsp. water. Set aside. 

ASSEMBLE THE PIE 

Butter a 9-inch ovenproof glass 
(Pyrex) pie plate, including 
the rim, with the 2 tsp. of soft- 
ened butter. 

Rub 2 to 3 Tbs. of flour into the 
surface of a pastry cloth, forming 


a circle about 15 inches across, 
and also into a rolling pin stocking. 
If you don't have a pastry cloth, 
rub the flour into a large, smooth- 
weave, cotton kitchen towel and 
use a floured rolling pin. Roll one 
of the disks of dough into a circle 
that's Ya inch thick and about 
15 inches across. 

Lay the rolling pin across the 
upper third of the dough circle; lift 
the pastry cloth to gently drape the 
dough over the pin and then roll 
the pin toward you, wrapping the 
remaining dough loosely around it. 
Hold the rolling pin over the near 
edge of the pie plate. Allowingfor 
about a 1-inch overhang, unroll 
the dough away from you, easing 
it into the contours of the pan. If 
the dough isn't centered in the 
pan, gently adjust it and then lightly 
press it into the pan. Take care not 
to stretch the dough. If it tears, 
simply press it back together-the 
dough is quite forgiving. 

Brush the bottom and sides 
of the dough with a light coating 
of the egg-white wash (you won't 
need all of it). Leaving a 34-inch 
overhang, cut around the edge of 
the dough with kitchen shears. 

Combine the sugar mixture 
with the fruit and toss to coat 
well. Mound the fruit in the pie 
plate, rearranging it as needed 
to make the pile compact. Dot 


the fruit with the 1 Tbs. cold but- 
ter cubes. 

Roll the second disk of dough 
out on a lightly floured surface 
into a 13-inch circle about 
Ya inch thick. Using a sharp knife 
or pizza cutter, cut the dough into 
%-inch-wide strips. Lay five of the 
dough strips over the pie, parallel 
to each other and spaced evenly 
(use longer strips in the center 
of the pie and shorter strips near 
the edges). 

Carefully fold back the second 
and fourth strips a little past the 
center of the pie and lay a long 
strip of dough across the center 
of the pie, perpendicular to the 
other strips. Unfold the second 
and fourth strips over the per- 
pendicular strip. 

Next, fold back the first, third, 
and fifth strips and lay a new strip 
across the pie, perpendicular to 
the folded strips. Unfold the three 
strips over the new strip. 

Use this alternating technique 
to weave in three more strips 
(two go on the other side of the 
pie), completing the lattice top 
and evenly covering the pie. Trim 
the strips to overhang the pie by 
%inch. 

Roll the overhanging bottom 
dough and the strips together 
into a cylinder that rests on the 
edge of the pie pan. 


Crimp the edge. Cut the 
cold 1 Tbs. butter into small 
pieces and dot over the open 
areas of the lattice. Freeze 
the assembled pie for about 
15 minutes to relax the dough. 

BAKE THE PIE 

Cover the rim of the pie with 
aluminum foil bands. This will 
prevent the edge of the crust 
from overbrowning. 

Place a rimmed baking 
sheet or an aluminum foil drip 
pan on the oven rack below 
the pie to catch anyjuices that 
overflow during baking. Set the 
pie on the rack above. 

Bake until the top and bot- 
tom crusts are golden brown 
and thejuices are bubbling, 

60 to 75 minutes; to thicken, 
thejuices must boil, so lookfor 
the bubbles through the steam 
vents or through cracks near 
the edges of the pie and listen 
for the sound of bubblingjuic- 
es. During the last 5 minutes of 
baking, remove the foil bands 
from the edges of the pie. Cool 
the pie at Ieast3 hours and up 
to overnight before serving. 

MAKE AHEAD TIP 

The pie will keep at room tem- 
perature for up to 1 day. For 
longer storage, cover with alu- 
minum foil and refrigerate for 


no food processor? mix the dough by hand 


Don't have a food processor? You can cut the 
fats in by hand, but you must use a bit more 
flour— 1134 oz. total— and sift it first; you should 
have 234 cups after sifting. Also, the butter 
shouldn't be rock hard, so take it out of the 
fridge a few minutes before you start. Your 
finger should leave a slight imprint when you 
press the butter. To cut the fats in by hand, 
whisk the dry ingredients together in a large 


mixing bowl. Add the cubed butter and veg- 
etable shortening and mix briefly with a fork to 
coat the fats with flour. Cut the fats into the dry 
ingredients with a pastry blender or two dinner 
knives, working the mixture until the particles 
have a coarse, mealy texture similar to that of 
fresh breadcrumbs with some larger pea-size 
pieces. From there, continue with the recipe as 
written to finish the dough. 
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You can make the 
dough ahead and 
refrigerate it for up 
to 3 days or freeze it 
for up to 4 months 
(thaw it overnight 
in the fridge before 
using). Before rolling, 
let the dough sit at 
room temperature 
until pliable. 


Make Ahead 


up to 5 days; reheat before serv- 
ing in a 325°F oven until warmed 
through, about 20 minutes. 

flal^ pie pastry 

Yields enough dough for one 
9-inch double-crust pie 

1014 oz. (2 14 cups) unbleached 
all-purpose flour 

1 Tbs. granulated sugar 

% tsp. table salt 

14 tsp. baking powder 

4 oz. (14 cup) chilled, unsalted 
butter, cut into y^-inch cubes 

4 oz.(y^ cup) chilled 
vegetable shortening, 
cut into 14-inch pieces 

5 to 6 Tbs. ice water; more 
as needed 

Put the flour, sugar, salt, and bak- 
ing powder in a food processor 


fitted with a steel blade. Chill for 
20 to 30 minutes. 

Pulse the dry ingredients 
together for a few seconds to 
blend. With the processor off. 
Add half of the butter and half of 
the shortening. Pulse 5 times 
and then process for 5 seconds. 
Add the remaining butter and 
shortening and pulse again 
5 times, then process for 5 sec- 
onds. You should have a mixture 
of both large and small crumbs. 
Empty the mixture into a large 
mixing bowl. 

Drizzle 1 Tbs. of the ice water 
around the edge of the bowl, 
letting it trickle into the crumbs. 
Flick the moistened crumbs 
toward the center with a table 
fork, rotating the bowl as you 
work. Repeat with the next 4 Tbs. 


ice water, 1 Tbs. at a time. As you 
add the water, the crumbs should 
begin to form larger clusters. 
Once you've added 5 Tbs. water 
total, take a handful of crumbs 
and squeeze them gently; they 
should hold together. If they 
easily break apart, the mixture 
needs more water: Add the 
remaining tablespoon, 1 tsp. at a 
time, checking the consistency 
after each addition. If the crumbs 
still fail to hold together, you can 
add additional water, but do so 
sparingly. 

Gather a handful of the crum- 
bly dough and press it against 
the side of the bowl to form a 
small mass, flouring your hand 
as needed to prevent excessive 
sticking. Increase the size of this 
mass by pressing it into more 


of the crumbly mixture until 
you've used up about half of the 
total mixture in the bowl. Make a 
second mass of dough with the 
remaining crumbs. If some of 
the crumbs on the bottom of the 
bowl need more moistening, add 
a few drops of water. 

Form the two masses of 
dough into balls, dust them with 
flour, and flatten them into 4- to 
5-inch-diameter disks. Pat the 
disks to release any excess flour. 
Score the tops lightly with the 
side of your hand to create a 
tic-tac-toe pattern. With cupped 
hands, rotate each disk on the 
work surface to smooth the 
edges of the disks. Wrap each 
in plastic wrap. Chill at least 
30 minutes before using. 
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Holiday Brunch 

Hosting breakfast gatherings or feeding overnight guests 
is easy with the right recipes. Here, make-ahead elements 
and quick dishes will result in happy cooks and diners. 


Overnight Gingerbread Steel- 
Cut Oatmeal, p. 64 

Maple Apple Pancake, p. 64 

Apple, Sage, and Fennel Breakfast 
Sausage, p. 65 

Cinnamon-Raisin-Walnut 
Pinwheels, p. 66 

Buttermilk Biscuit Dough, p. 67 

Smoked Salmon, Goat Cheese, 
and Artichoke Quiche, p. 68 

Winter Fruit Salad, p. 69 

Pan-Fried Southwestern Hash, p. 70 

Pear-Ginger Muffins, p. 71 


HOLIDAY BRUNCH 


overnight gingerbread steel- cut oatmeal 

Rich with molasses and warming spices, this oatmeal brings to mind old-fashioned gingerbread. A quick boil at night and an 
overnight lounge in the fridge means the notoriously slow-cooking grains need only 10 minutes of simmering. Serve with a 
drizzle of cream and, if you like, chopped, toasted pecans or walnuts. Serves 4 to 6 


% cup packed dark brown sugar 
% cup unsulfured mild molasses 
Kosher salt 
1 tsp. ground ginger 

1 tsp. ground cinnamon 
Va tsp. ground cloves 

Va tsp. freshly grated nutmeg 
1 Vz cups steel-cut oats 
Vz cup raisins 

2 Tbs. finely chopped 
crystallized ginger 

Heavy cream, for serving 


THE NIGHT BEFORE 

In a 3-quart saucepan, whisk the brown 
sugar, molasses, 114 tsp. salt, the spices, 
and 6 cups water and bring to a boil over 
medium-high heat. Stir in the oats and 
return to a boil. Turn the heat down to 
maintain a simmer and cookforl minute, 
stirring to prevent sticking. Remove from 
the heat and let the oats cool to room 
temperature in the pan. Cover and 
refrigerate overnight. 


IN THE MORNING 

Bring the covered oatmeal to a boil over 
medium heat. Uncover and cook, stirring 
often, until the liquid is mostly absorbed 
and the oatmeal is pleasantly chewy, about 
10 minutes. Remove from the heat and stir 
in the raisins and crystallized ginger. Cover 
and let sit until a little more of the liquid is 
absorbed and the oatmeal is cool enough 
to eat, about 5 minutes. Serve drizzled with 
the cream. 


maple apple pancake 

This easy custardy dessert (or breakfast) is a twist 
on a traditional French dish called a clafoutis, 
which is often made with cherries. Serves 3 to 4 

2 large eggs (at room temperature if possible) 

VA oz.(% cup) all-purpose flour 
% cup heavy cream 
% cup pure maple syrup 
Vz tsp. kosher salt 
1 Vz Tbs. QA oz.) unsalted butter 
Vz large firm eating apple (like Gala), cored 
and thinly sliced 

Cinnamon sugar or confectioners' sugar 
and cinnamon for dusting 

Heat the oven to 425°F. Combine the eggs, flour, cream, 
maple syrup, and salt in a blender. Blend on high to com- 
bine well. Melt the butter in an 8-inch (measured across 
the top of the pan) heavy-duty ovenproof nonstick skillet 
(such as an omelet pan) over medium heat. Add the 
apple slices and saute until soft and slightly browned, 5 to 
7 minutes. Whiz the batter in the blender again until frothy, 
about 30 seconds. Pour the batter into the skillet (coax a 
few apples back to the center of the pan with a heatproof 
spatula), let the skillet sit for just a few seconds, and trans- 
fer it to the oven. Bake until the pancake is puffed, golden, 
and set, 12 to 15 minutes. Remove the skillet and let the 
pancake cool for a few minutes in the pan (it will deflate). 
Slide a flexible spatula or two under it and transfer to a 
cutting board. Sprinkle generously with cinnamon sugar 
or confectioners' sugar and a little cinnamon, cut into 
wedges, and serve warm. 
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The patties can be kept warm for up to an hour, but the more freshly cooked they ore, 
the juicier they'll taste. Yields sixteen 2y2-inch patties; serves 8 


apple, sage, and fennel breakfast sausage 


3 Tbs. vegetable oil; more 
as needed 

2 tart cooking apples (15 oz. 
total), like Granny Smith or 
Pink Lady, peeled, cored, and 
cut into %-inch dice 

1 bunch scallions, thinly 
sliced, white and green 
parts divided 

2 lb. ground pork (avoid pork 
labeled "extra tender," if 
possible) 

Vz cup loosely packed fresh 
sage leaves, finely chopped 


1 Vz tsp. fennel seeds, crushed in 
a mortar or lightly chopped 

1 tsp. table salt 

% tsp. freshly ground black 
pepper 

Heat the oven to 200°F. In a 
10-inch skillet, heatl Tbs. of the 
oil over medium heat. Add the 
apples and the scallion whites. 
Cook, stirring occasionally, until 
the apples soften and just begin 
to brown, 5 to 8 minutes. Let cool 


for 10 minutes. In a large bowl, 
combine the apple mixture with 
the pork, scallion greens, sage, 
fennel seeds, salt, and pepper. 
Mix with your hands until well 
combined, but don't compact 
the mixture. Gently shape into 
16 patties, about 3 inches in 
diameter and % inch thick. 

In a 12-inch heavy skillet, heat 
the remaining 2 Tbs. oil over 
medium-low to medium heat. 


Cook the sausages (in three 
batches so they're not crowded) 
until nicely browned and cooked 
through, about 5 minutes per 
side. Add more oil only if needed 
after each batch, and adjust the 
heat to prevent overbrowning. 
Keep the sausages warm on a 
baking sheet in the oven, covered 
with foil. 
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cinnamon-raisin-walnut pinwheels 

These buttery, not-too-sweet pinwheels are perfect for a 
weekend breakfast because they come together easily and 
there's no need to wait for the dough to rise, os with tradi- 
tional yeosted cinnamon rolls. Yields 12 rolls; serves 6 to 8 


Vz cup packed light brown sugar 
214 oz. (14 cup) raisins 
2 oz. Q/z cup) chopped walnuts 
1 tsp. ground cinnamon ' 

1 All-purpose flour, for rolling 
' 1 recipe Buttermilk Biscuit 

Dough (on the facing page) 

2 oz. (4 Tbs.) melted 
unsalted butter 


Position a rack in the center of 
the oven and heat the oven to 
425°F. Line a large rimmed baking 
sheet with parchment. 

In a small bowl, combine the 
sugar, raisins, walnuts, and 
cinnamon. 

On a floured surface, pat the 
dough into a 5-inch square. Using 
a floured rolling pin, roll the dough 
into a 12-inch square. Brush the 
dough with 2 Tbs. of the butter 


Use your fingertips to tightly tuck the edge of 
the dough under itself, then roll up snugly so' , 
your pinwheels have as many swirls as possible. 








HOLI 

DAY 
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buttermilk biscuit dough 

This versatile dough comes together in minutes. 
Buttermilk has o tendency to separate a bit in 
the carton, so be sure to shake it well before 
measuring. Yields about 1 lb. dough 

8 oz. (1% cups) unbleached all-purpose 
flour; more as needed 

2 tsp. baking powder 

1 tsp. granulated sugar 

Vz tsp. baking soda 

Vz tsp. table salt 

3 oz. (6 Tbs.) cold unsalted butter, 
cut into 14-inch pieces 

% cup cold, well-shaken buttermilk 

In a large, wide bowl, combine the flour, baking powder, 
sugar, baking soda, and salt. Using a pastry blender or your 
fingertips, cut in the butter until the mixture resembles 
coarse meal with some pea-size lumps 0 . (The flour and 
butter mixture can be refrigerated in a zip-top freezer bag 
for up to 1 week or frozen for up to 1 month. If frozen, thaw 
at room temperature for 30 minutes before proceeding 
with the recipe.) 

Using a silicone spatula, stir in the buttermilkjust until 
the flour mixture is moistened 0 . Do not overmix; the 
dough should just come together, and it will be sticky. 

Transfer the dough to a floured work surface and gently 
knead 6 to 8 times, dusting lightly with flour if needed to 
keep it from sticking S. 

Shape and bake according to the recipe for Cinnamon- 
Raisin-Walnut Pinwheels on the facing page. 



mix and knead the dough 



Work the butter into the dry ingredients just 
until the mixture looks like coarse cornmeal 
with some pea-size lumps of butter remaining. 
Those lumps of cold butter will melt in the oven, 
releasing steam that forms air pockets and cre- 
ates flaky layers in the biscuits. 


Stir the buttermilk into the dry ingredients just 
until they're moistened and come together in a 
mass. Mixing too much at this point will lead to 
tough biscuits. 



Gently knead the dough by hand, using as light 
a touch as you can and dusting the dough with 
flour if it's sticking. Knead just until it's no longer 
shaggy. You should still see lumps of butter. 
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You can bake the 
crust up to a day 
ahead and the 
quiche up to 
2 hours ahead. 


smoked salmon, goat cheese, and artichoke quiche 

If you can't find hot-smoked salmon, cold-smoked will also be scrumptious, 
although it will lose some of its silky texture once it's baked. Serves 8 


FOR THE CRUST 

9 oz. (2 cups) all-purpose flour 
2 tsp. granulated sugar 
1 tsp. kosher salt 

8 oz. (1 cup) cold unsalted 
butter, cut into 14-inch cubes 

4 to 6 Tbs. ice water 
FOR THE FILLING 

1 oz. (2 Tbs.) unsalted butter 
14 medium red onion, 
thinly sliced crosswise 
(1 cup) 

24 frozen artichoke heart 
quarters, thawed 
4 large eggs 
1 cup heavy cream 
14 cup whole milk 

1 Tbs. roughly chopped 
fresh dill 


Kosher salt and freshly 
ground black pepper 
Pinch nutmeg 

6 oz. hot-smoked salmon, skin 
removed and roughly broken 
into 14-inch pieces (1 cup) 

4 oz. fresh goat cheese, 
crumbled (% cup) 

MAKE THE CRUST 

In a stand mixer fitted with the 
paddle attachment, mix the flour, 
sugar, and salt on low speed. Add 
the butter and mix until the larg- 
est pieces are the size of peas. 
With the mixer still on low, add 
the ice water 1 Tbs. at a time until 
the dough just begins to come 
together-you may not need all 
the water. Transfer the dough to 


a piece of plastic and shape it 
into a disk. Wrap in the plastic 
and refrigerate for at least 
30 minutes. 

Roll the dough on a lightly 
floured surface into a 15-inch 
circle about 14 inch thick. Transfer 
to a 9-inch springform pan and 
press the dough into the bottom 
and up the sides, pressing any 
pleats flat against the sides. 

With scissors, unevenly snip any 
dough that overhangs the rim 
to make a jagged edge. Prick the 
bottom of the crust all over with a 
fork. Freeze for 20 minutes. 

Position a rack in the center 
of the oven and heat the oven to 
350°F. Line the frozen crust with 


two overlapping sheets of parch- 
ment and fill two-thirds of the 
way with dried beans. Bake 
until the sides are set, about 
25 minutes. Remove the beans 
and parchment and bake until 
the crust just begins to brown 
lightly, another 8 to 10 minutes. 
Remove from the oven and let 
cool on a rack. Meanwhile, raise 
the oven temperature to 400°F. 

MAKE THE FILLING 

Melt the butter in a 10-inch saute 
pan over medium-high heat. Add 
the onion and cook, stirring 
occasionally, until soft and turn- 
ing translucent, about 3 minutes. 
Add the artichoke hearts and 
cook until softened and slightly 
browned, another 3 to 4 minutes. 
Remove the pan from the heat. 

Beat the eggs in a medium 
bowl with the cream, milk, 1 tsp. 
of the dill, 14 tsp. salt, 14 tsp. pep- 
per, and the nutmeg. 

Put the springform pan on a 
rimmed baking sheet. Pour about 
half of the egg mixture into the 
crust. Bake in the oven until the 
filling is partially set (it will still be 
slightly runny), about 20 minutes. 

Scatter half of the onion 
and artichoke mixture over 
the partially set egg mixture. 
Distribute half of the salmon and 
goat cheese on top. Pour on the 
remaining egg mixture and then 
scatter the remaining onions, 
artichokes, salmon, and goat 
cheese over the egg. Sprinkle the 
remaining dill over the top. 

Bake until the center isjust 
set (use a paring knife to peek), 
another 40 to 50 minutes. Check 
about halfway through baking; if 
the crust seems to be browning 
too fast, shield it with strips of foil. 
Let cool slightly on a wire rack. 

To unmold, remove the spring- 
form ring and loosen the quiche 
from the pan's bottom by running 
a thin-bladed knife between 
the two. Slide the quiche off its 
base onto a serving plate. Serve 
warm or at room temperature, 
cut in wedges. 
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[t have sparkling wine on hand, a crisp Chardonnay 
fky one) works well, too. Yields 8 cups; serves 6 to 8 


navel oranges 
blood or Cara cara 


a large bowl. Add the citrus and pineapple. 
Peel and slice the banana into >^-inch pieces; 
add it to the salad. Prepare the apple and the 
pear as follows: peel, quarter, core, and slice 
each quarter into four pieces, and add to the 
salad. Toss gently to combine thoroughly. Let 
sit covered at room temperature for about 
30 minutes. 


orange 

1 red grapefruit 

2 tangerines 

1 small pineapple or Vz large pineapple 
^ cup packed light brown sugar 
Vz cup sparkling wine 
1 Tbs. rum 
1 banana 

1 apple, such as Braeburn, 

Fuji, or Gravenstein 
1 ripe pear 




Prepare the navel oranges, blood orange, 
grapefruit, and tangerines following the 
method in the photos below. Put all the citrus 
sections in a bowl; squeeze in the juices from 
the leftover membranes. Cover and chill. 

Slice the top and bottom from the pine- 
apple and rest the fruit on one of its flat cut 
surfaces. Cutoff the pineapple skin, using the 
tip of a vegetable peeler to remove the eyes. 
Quarter it lengthwise, slice the core from each 
quarter, and cut each quarter into Yz-inch 
pieces. Cover and chill. 

A half hour before serving, combine 
the brown sugar, sparkling wine, and rum in 


how to segment citrus 




Slice off the ends of the citrus to give you a 
stable base. Set the fruit on one end. 




Slice off the peel, following the fruit's contours. Slice along the membranes to free the 

Be sure to remove the white pith. sections; try to keep the sections intact. 






Buttery fingerling potatoes and a healthy punch of spice wake up this hash. This < 
technique-parboiling the potatoes and then sauteing them and the onions and pep^s ■ 
separateiy-ensures that the potatoes have a soft interior and crisp exterior Serves 4 to 6 


114 lb. fingerling potatoes, cut 
into >^-inch pieces 

Kosher salt 
14 cup canola oil 
1 large yellow onion, finely 
diced (about 1 cup) 

14 large red bell pepper, cut into 
%-inch dice (about % cup) 

14 medium green bell 
pepper, cut into %-inch 
dice (about 14 cup) 

1 tsp. chili powder 
1 tsp. fresh oregano 


Put the potatoes in a 3-quart 
saucepan, cover with cold water 
by a couple of inches, stir in 1 Tbs. 
salt, and bring to a boil. Reduce 
to a simmer, cover, and cook until 
the potatoes are tender but still 
firm, about 10 minutes. Drain well. 

In a 12-inch heavy skillet, heat 
3 Tbs. of the oil over medium- 
high heat until the oil is shimmer- 
ing. Lower the heat to medium, 
add the potatoes, sprinkle with 


14 tsp. salt, and cook, stirring 
occasionally, until they brown 
and start to crisp, 6 to 8 minutes. 
Transfer to a large plate. 

Raise the heat to medium 
high, pour the remaining oil into 
the skillet, add the onion and 
bell pepper, sprinkle with tsp. 
salt, and cook, tossing occa- 
sionally, until they brown and 
become somewhat tender, about 
4 minutes. Stir in the chili powder. 


oregano, and 14 tsp. pepper, and 
cook, tossing, for 30 seconds so | 
the spices become fragrant. Add 
the potatoes and cook, tossing, | 
until they heat through and pick 
up the flavors of the vegetables 
and spices, about 2 minutes. 
Taste and season with salt and . 
pepper if needed, and serve. 
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pear-ginger muffins 

Chopped fresh pears, crystallized ginger, and a ginger glaze give these muffins a spicy 
flavor that's perfectly suited to a holiday breakfast or brunch. Yields 1 dozen muffins 


FOR THE MUFFINS 

1 lb. (3y2 cups) unbleached 
all-purpose flour 

4 tsp. baking powder 

V 2 tsp. baking soda 

Vz tsp. table salt 
1 Vz cups granulated sugar 

5 oz. (10 Tbs.) unsalted 
butter, melted and 
cooled slightly 

1 cup whole milk, at room 
temperature 

1 cup creme fraTche or 
sour cream, at room 
temperature 

2 large eggs, at room 
temperature 

1 large egg yolk, at room 
temperature 

1 Vz cups coarsely chopped 
pears (no need to peel) 

Vz cup finely chopped 
crystallized ginger 

% tsp. ground ginger 


FOR THE GLAZE 

yiVz oz. (3 cups) confectioners' 
sugar 

% tsp. ground ginger 

MAKE THE MUFFINS 

Position a rack in the center 
of the oven and heat the oven 
to 350°F. Lightly oil (or spray 
with cooking spray) the top of a 
standard 12-cup muffin tin (cups 
should be 2% inches across and 
about 1 inch deep) and line with 
paper or foil baking cups. 

In a large mixing bowl, sift 
together the flour, baking powder, 
baking soda, and salt; mix well. 

In a medium mixing bowl, whisk 
together the sugar, butter, milk, 
creme fraTche or sour cream, 
eggs, and egg yolk until well 
combined. 

Pour the wet ingredients into 
the dry and fold gently with a 
rubber spatula just until the dry 


ingredients are mostly moistened 
(the batter will be lumpy)-there 
should still be quite a few streaks 
of dry flour. 

Sprinkle the pears, crystallized 
ginger, and ground ginger onto 
the batter, and fold them in until 
Just combined. (The batter will be 
lumpy; don't try to smooth it out.) 
Do not overmix. 

Use an ice cream scoop if you 
have one with a "sweeper" in it; 
otherwise, use two spoons to 
spoon the batter into the muffin 
cups, distributing all of the batter 
evenly. The batter should mound 
higher than the rim of the cups by 
about % inch. Bake until the muf- 
fins are golden brown and spring 
back lightly when you press the 
middle, 30 to 35 minutes. (The 
muffin tops will probably meld 
together.) Let the tin cool on a 
rackfor15to20 minutes. 


GLAZE THE MUFFINS 

Put the confectioners' sugar in a 
small mixing bowl. Add the ginger 
and 6 Tbs. of water and whisk 
until smooth. The glaze should be 
thin enough that it will drip off a 
spoon; if it's more like a spread- 
able icing, thin it with more water, 
1 Tbs. at a time. 

When the muffins have cooled 
but are still slightly warm, use a 
table knife to separate the tops, 
and then invert the pan and pop 
out the muffins. Put the muf- 
fins on a rack over foil to catch 
anyglaze that drips off Dab the 
glaze on the muffins with a pastry 
brush, or spoon the glaze on and 
let it drip over the sides. It should 
leave a smooth, somewhat 
translucent coating. You may not 
need all of the glaze. Wait 20 to 
30 minutes for the glaze to set; it 
won't dry completely. 
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Hanukkah 

Brisket is a perfect main course for the festival of 
lights, and weVe got two fantastic takes on this classic, 
along with fresh sides and tempting sweets. 


Mediterranean-Style Brisket, p. 74 

Pomegranate-Balsamic-Glazed 
Carrots, p. 75 

Pan-Fried Crisp Fennel, p. 75 

Red-Wine-Braised Brisket with 
Cremini, Carrots, and Thyme, p. 76 

Applesauce, p. 77 

Arugula and Radicchio Salad with Ruby 
Grapefruit and Toasted Almonds, p. 77 

Broccoli with Black Olives, Garlic, 
and Lemon, p. 78 

Orange-Hazelnut Olive Oil Cookies, p. 78 
Latkes, p. 79 

Pear Fritters with Lemon and Ginger, p. 80 

Honeyed Cauliflower with Toasted 
Almonds, p. 81 


Quick Walnut Rugelach, p. 81 



HANUKKAH 


mediterranean- style brisket 

The aromatics that go into the braising liquid of this brisket-cinnamon, orange zest, chile flakes, garlic, and oregano-give 
this brisket flavors of the Mediterranean that are also redolent of the holidays. Serves 6 



- 

You can season the 
brisket up to 1 day 
ahead. 


2 cloves garlic, smashed and peeled 

V 2 . tsp. dried oregano 

2 wide strips orange zest 

1 cinnamon stick 

Pinch of crushed red chile flakes 

1 4- to 5-lb. beef brisket 

Kosher salt and freshly 
ground black pepper 

2 Tbs. olive oil 

1 cup finely chopped onions 

Vz cup finely chopped celery, 
with leaves 

Vz cup finely chopped carrots 

14 cup red-wine vinegar 

1 1414-oz. can peeled tomatoes, 
chopped, with their juices, plus 
enough lower-salt chicken or beef 
broth to total 3 cups 

2 cups peeled and diced parsnips 
(%-inch chunks) 

2 cups peeled and diced carrots 
(%-inch chunks) 

2 cups frozen pearl onions 
(don't thaw) 

14 cup chopped fresh flat-leaf parsley 

Position a rack in the lower third of the oven 
and heat the oven to 300°F. Have ready a 
5- to 6-quart Dutch oven with a tight-fitting lid. 
Cut a large single-layer square of cheesecloth, 
and rinse it to remove any loose fibers. Spread 
the cheesecloth flat and pile the garlic, oreg- 
ano, orange zest, cinnamon stick, and chile 
flakes in the center. Gather the edges to form 
a pouch and tie tightly with kitchen twine. 

Pat the brisket dry with paper towels, and 
season with salt and pepper. In the Dutch 
oven, heat the olive oil over medium-high 
heat. Brown the meat thoroughly on all sides, 
about 5 minutes per side. The meat should 
sizzle but not scorch; adjust the heat accord- 
ingly. Remove from the heat and transfer the 
meat to a large plate. 

Pour off and discard all but 2 Tbs. of the 
drippings and return the pot to medium heat. 
Add the finely chopped onions, celery, and 
carrots, season with a generous sprinkle of 
salt and pepper, and cook until they start to 
soften, about 5 minutes. 

Add the vinegar, stirring with a wooden 
spoon to scrape up any remaining browned 
bits on the bottom of the pot if necessary. 
Bring to a boil over high heat, and cook until 
the liquid has reduced to about 2 Tbs., about 


1 minute. Add the tomatoes, beef or chicken 
broth, and the cheesecloth pouch to the pot. 
Bring the liquid to a simmer. There should be 
at least 1 inch of liquid in the pot. Add more 
broth if needed. Return the meat to the pot, 
along with anyjuices that have accumulated. 
Return the liquid to a simmer, and cover the 
pot with a sheet of parchment, pushing down 
so the paper touches the meat. Set the lid 
in place. (If your pot doesn't have a tight lid, 
cover the pot tightly with heavy-duty foil, 
crimping it well over the edges.) Slide the pot 
into the oven and cookfor2 hours, turning the 
brisket with tongs after 1 hour. 

Turn the brisket over once more and then 
scatter the diced parsnips, carrots, and pearl 
onions into the liquid around the roast. Con- 
tinue braising, covered with the parchment 
and the lid, until the meat is fork-tender, about 
1 hour longer. Test for doneness by spearing 
the meat toward the center with a carving 
fork. Pull out the fork carefully: If it lifts and 


holds the meat, continue cooking for another 
20 to 30 minutes. 

Transfer the brisket and vegetables to a 
shallow platter and tent with foil. Strain the 
remaining liquid into a measuring cup, dis- 
carding the finely chopped vegetables and 
the cheesecloth sachet of flavorings. Let the 
fat rise to the surface and spoon it off Wipe 
out the braising pot with a paper towel. 

Return the strained juices to the pot and 
bring to a simmer over medium heat. Taste, 
and if the flavor seems weak, simmer vigor- 
ously over medium-high heat to reduce the 
volume and concentrate the flavor, 5 to 
15 minutes. Season to taste with salt and pep- 
per. Stir in the chopped parsley. 

Carve the brisket across the grain into 
14- to > 2 -inch-thick slices. Arrange the meat on 
a serving platter. Ladle about half the sauce 
over all, garnish with the vegetables, and serve, 
passing the remaining sauce at the table. 
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pomegranate -balsamic - 
glazed carrots 


Glazed carrots never had it 
so good. Bright fresh flavors 
and a little cayenne ploy well 
with the rich fore on the rest 
of the dinner plate. Serves 8 

% cup pure pomegranate juice 

1 Tbs. balsamic vinegar 

2 tsp. honey 

1 oz. (2 Tbs.) unsalted butter 

2 Tbs. extra-virgin olive oil 

2 lb. carrots, trimmed, peeled, 
and cut into sticks about 
2 inches long and Va inch wide 

Kosher salt 

Ya cup lower-salt chicken broth 

Va tsp. cayenne 

2 Tbs. lightly packed thinly 
sliced fresh mint 

Combine the juice, vinegar, and 
honey in a liquid measuring cup 
and whisk. Cut 1 Tbs. of the butter 
into 4 pieces and refrigerate. 

In a 12-inch skillet, heat the 
remaining 1 Tbs. butter with the 
olive oil over medium-high heat. 
When the butter has melted, add 
the carrots and 114 tsp. salt and 
toss well to coat. Cook without 
stirring until the bottom layer of 
carrots is lightly browned in spots. 


4 to 5 minutes. Using tongs, stir 
and flip the carrots and then 
leave undisturbed for 1 to 2 min- 
utes to brown. Continue cooking, 
occasionally stirring and flipping, 
until most of the carrots are a bit 
browned in places and are start- 
ing to feel tender, an additional 
3 to 5 minutes. Reduce the heat 
to medium if the bottom of the 
pan begins to brown too much. 

Carefully add the chicken 
broth, cover quickly, and cook 
until all but about 1 Tbs. of the 
broth has evaporated, about 
2 minutes. Uncover, reduce the 
heat to medium low, and add the 
pomegranate mixture (rewhisk, 
if necessary) and the cayenne. 
Cook, stirring gently, until the 
mixture reduces and becomes 
slightly glazy, about 1 minute. 

Take the pan off the heat, add 
the chilled butter, and gently toss 
with a heatproof spatula until the 
butter has melted, 30 seconds 
to 1 minute. Season to taste with 
salt and stir in about two-thirds of 
the mint. Serve in a warm shallow 
bowl or on a platter, garnished 
with the remaining mint. 





Cut the carrots and 
prepare the rest of 
your ingredients up 
to 6 hours ahead. 
Cook the dish Just 
before serving. 



pan-fried crisp fennel 

No thermometer? Test the oil temperature by add- 
ing a few breadcrumbs. If they sizzle immediately 
and float to the top, the oil is ready Serves 6 to 8 

1 large fennel bulb, trimmed 

2 Tbs. plus 14 tsp. kosher salt; 
more as needed 

2 large eggs 

Freshly ground black pepper 

14 cup fine, dry homemade 
breadcrumbs 

2 Tbs. freshly grated pecorino 
or Parmigiano-Reggiano 

2 to 2% cups extra-virgin olive oil 
for frying; more as needed 

Cut the fennel bulb in half lengthwise and then cut each 
half lengthwise into wedges that are >2 inch wide on the 
outside. You should get 12 to 16 wedges. 

Bring about 214 quarts of water to a boil in a 4-quart 
saucepan over high heat. Add 2 Tbs. of the salt and the 
fennel. Boil briskly until the fennel is tender, 5 to 8 minutes. 
Check for doneness by removing a wedge to taste it. Drain 
well and set aside to cool. 

In a shallow bowl, beat the eggs with the remaining 
14 tsp. salt and several grinds of pepper. 

In another shallow bowl, mix the breadcrumbs with 
the cheese. 

Working with one or two wedges at a time, dipin the 
beaten egg, making sure the exterior is well coated. Lift 
out with a fork, letting the excess egg drain off Then 
dredge in the breadcrumbs, patting the breadcrumbs in 
place so they adhere (you want to coat them well). Keep 
the wedges compact; don't let them splay open. Set the 
wedges on a tray and continue until all are coated. 

Put 14 inch of oil in a 10-inch straight-sided saute pan, 
attach a candy thermometer to the side of the pan, and 
heat over medium-high heat. When the oil reaches 375°F, 
add as many wedges as will fit comfortably in a single layer. 
Don't crowd the pan. Cook until well browned on both 
sides, turning once with tongs. Total frying time should be 
about 1 minute. Transfer the wedges to a plate lined with 
paper towels and sprinkle lightly with salt. Continue frying, 
adding more oil to the pan as needed, until all the wedges 
are fried. Serve hot. 
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red-wine -braised brisket with cremini, carrots, and thyme 


To get a jump start on this recipe, you can season 
the brisket up to 1 day ahead. Serves 12 

2 Tbs. sweet paprika 

Kosher salt and freshly ground black pepper 

814 to 9 lb. beef brisket (whole brisket or flat 
and/or point halves), untrimmed of fat 

5 Tbs. vegetable oil 

6 large yellow onions, diced (about 12 cups) 

3 to 4 cloves garlic, thinly sliced 
1 15-oz. can tomato puree 

1 cup dry red wine 

4 large sprigs fresh thyme 

8 large carrots, cut into 2-inch pieces 
10 oz. cremini or white button mushrooms, 
quartered if large, halved if small (3 cups) 

In a small bowl, combine the paprika, 1 Tbs. salt, and 
1 Tbs. pepper. Rub the mixture all over the brisket. Let 
rest at room temperature for 2 hours or cover and refrig- 
erate overnight (bring the meat to room temperature 
before cooking). 

Position a rack in the center of the oven and heat the 
oven to 350° F. 

Meanwhile, heat the oil in a large pot over medium heat. 
Add the onions and garlic and cook, stirring occasionally, 
until very soft and pale gold, 15 to 20 minutes. Transfer 


the onions to a large heavy-duty roasting pan and spread 
them in an even layer. Set the brisket fat side up on the 
onions (it's OK if the pieces overlap), cover tightly with 
heavy-duty foil (or a double layer of regular foil), and braise 
in the oven for 1 hour. As the brisket cooks, it will give off 
quite a bit of liquid. 

Pour the tomato puree and wine around the brisket and 
add the thyme sprigs. Cover and continue to braise the 
meat for 2>2 hours. 

Add the carrots and mushrooms and continue to 
braise, covered, until the meat is fork-tender, about 
1 hour more. 

Transfer the meat to a cutting board and trim the fat. 

If using a whole brisket or a point half, separate the two 
layers of meat and trim the fat. With a slotted spoon, move 
the vegetables to a serving bowl. 

Skim the excess fat from the pan juices, strain 2 cups 
of thejuices, and bring to a boil in a small saucepan over 
medium-high heat. Boil until reduced to about 1 cup; the 
sauce should be rich and flavorful. Season to taste with 
salt and pepper. 

Slice as much brisket across the grain as you need 
for the meal and serve with the vegetables and reduced 
sauce. Wrap the leftover brisket, vegetables, and juices 
separately. Leftovers will keep in the fridge for 3 to 4 days, 
or in the freezer for up to 2 months. 
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applesauce 

For a smoother texture, cook the apples whole and 
unpeeled, and then pass them through a food mill 
after cooking. Yields 2^2 cups 


5 or 6 cooking apples, 
peeled, cored, and cut 
into >^-inch pieces 

2 Tbs. water 
% tsp. ground cinnamon 

1 tsp. pure vanilla extract 

2 Tbs. sugar (optional) 
Juice of 14 lemon 


Put all the ingredients in a 
medium saucepan, cover, 
and set over low heat. Simmer 
until the apples are soft, 20 to 
25 minutes. Mash with a fork 
until the mixture is a chunky 
puree. Let cool. 







arugula and radicchio salad with ruby 
grapefruit and toasted almonds 

Sweet-tart grapefruit is a great complement to peppery 
greens in this fresh dish. Serves 6 


2 medium ruby grapefruit 

1 Tbs. fresh lime juice 

2 tsp. honey 

% tsp. kosher salt 

6 Tbs. extra-virgin olive oil 

2 Tbs. chopped fresh mint, 
plus leaves for garnish 

6 to 8 large handfuls arugula, 
tough stems removed 
(about 8 oz.) 

1 head radicchio, cored 
and cut into strips 

14 cup sliced almonds, toasted 

With a sharp knife, cut away both 
ends of one of the grapefruit. 
Stand the fruit on one of its cut 
ends and slice off the skin in 
strips (try to get all the bitter 
white pith). Working over a bowl, 
cut the segments free from the 
membrane, letting each segment 
fall into the bowl as you go. When 
you've removed all the seg- 
ments, squeeze the membrane 
to extract all thejuice. Repeat 


with the second fruit. Spoon out 
the grapefruit segments from 
the bowl and set them aside on 
a plate. Remove any seeds from 
thejuice. 

Measure out 3 Tbs. juice into 
a small bowl. Save the rest for 
another use (or drink it). Whisk 
the limejuice, honey, and salt into 
the grapefruit juice. Whisk in the 
oil and then the chopped mint. 
Drag an arugula leaf though the 
vinaigrette and taste for season- 
ing. Drizzle about 1 Tbs. of the 
vinaigrette over the grapefruit 
segments. 

Combine the arugula and 
radicchio in a large bowl. Toss 
with enough of the vinaigrette 
to evenly but lightly coat the 
leaves (you may not need all 
of it). Arrange the greens on six 
salad plates and garnish with the 
grapefruit segments, almonds, 
and a few mint leaves. 
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broccoli with black olives, garlic, and lemon 

Use good-quality pitted olives or pit your own by crushing them with the flat side of 
a chef's knife and removing the pit Serves 6 


VA lb. broccoli crowns 
Vz cup extra-virgin olive oil 
Vz cup pitted Kalamata olives 
1 small to medium clove garlic, finely 
chopped 

A tsp. kosher salt 
A tsp. crumbled dried oregano 
1 medium lemon 

Freshly ground black pepper 
1 Vz Tbs. chopped fresh oregano 

In a large pot (one that accommodates your 
steamer), bring about 2 inches of water to a 
boil over high heat. 

Meanwhile, trim and cut the broccoli into 
2- to 3-inch florets. When the water is boiling. 


steam the broccoli in a steamer basket until 
it's just cooked, 7 to 9 minutes. 

While the broccoli steams, heat the oil in a 
small saucepan over medium-low heat. Add 
the olives, garlic, salt, and dried oregano. Cook 
until the garlic is lightly colored, 3 to 5 minutes. 
Remove the pan from the heat. Finely grate 
the zest from the lemon; set aside. Squeeze 
4 tsp. Juice from the lemon and add thejuice 
to the oil. Season with pepper. 

Spread the broccoli on a warmed serving 
platter. Reheat the dressing until it begins 
to bubble and then pour it over the broc- 
coli. Sprinkle with the lemon zest and fresh 
oregano. Serve immediately. 


orange -hazelnut olive oil eookies 

Reminiscent ofbiscotti in texture, these not-too-sweet cookies are a perfect 
dipper for after-dinner coffee. Yields about 6 dozen cookies 


2 cups toasted and skinned 
hazelnuts 

10 oz. (2% cups) unbleached 
all-purpose flour 

1 tsp. baking powder 
% tsp. table salt 

% cup plus 2 Tbs. 

granulated sugar 
Vz cup extra-virgin olive oil 

2 large eggs 

Finely grated zest of 
2 medium oranges (about 
Vz packed Tbs.) 

1 tsp. pure vanilla extract 

Finely grind the hazelnuts in a 
food processor. In a medium 
bowl, whisk the hazelnuts, flour, 
baking powder, and salt to blend. 
With a hand mixer or a stand 
mixer fitted with the paddle 


attachment, beat the sugar, oil, 
eggs, zest, and vanilla on low 
speed until the sugar is moist- 
ened, about 15 seconds. Increase 
the speed to high and mix until 
well combined, about 15 seconds 
more (the sugar will not be dis- 
solved at this point). Add the dry 
ingredients and mix on low speed 
until the dough hasjust pulled 
together, 30 to 60 seconds. 

Divide the dough in half Pile 
one half of the dough onto a 
piece of parchment. Using the 
parchment to help shape the 
dough, form it into a log 11 inches 
long and 2 inches in diameter. 
Wrap the parchment around the 
log and twist the ends to secure. 
Repeat with the remaining dough. 


to skin hazelnuts 

Toast the nuts in a single layer on a baking sheet in a 
375°F oven until the skins are mostly split and the nuts 
are light golden brown and fragrant, about 10 minutes. 
Wrap the hot nuts in a clean dishtowel and let them sit 
for 5 to 10 minutes. Then vigorously rub the nuts against 
themselves in the towel to remove most of the skins. 


Chill in the freezer until firm, 
about 1 hour. 

Position racks in the upper 
and lower thirds of the oven and 
heat the oven to 350°F. Line four 
cookie sheets with parchment or 
nonstick baking liners. 

Unwrap one log of dough at a 
time and cut into 14-inch-thick 
slices; set them 1 inch apart on 


the prepared sheets. Bake two 
sheets at a time until light golden 
on the bottoms and around the 
edges, about 10 minutes, rotating 
and swapping the sheets halfway 
through for even baking. Let cool 
completely on racks. The cookies 
will keep in an airtight container 
at room temperature for up 
to 1 week. 
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latkes 

The potato mixture for these ultra-crispy latkes looks loose, but it stays together and forms a golden crust 
when it hits the hot oil. This recipe can easily be multiplied for a crowd. Yields 8 latkes; serves 4 as a side dish 


1 lb. russet potatoes, peeled 
1 small yellow onion, finely 
chopped (>& cup) 

1 large egg 

Kosher salt and freshly 
ground black pepper 
V 2 . to % cup vegetable oil for frying 
Sour cream for serving 

Applesauce (see recipe on p. 77) 
for serving 

Position a rack in the center of the oven and 
heat the oven to 200°F. Put a paper towel- 
lined rimmed baking sheet on the rack. 

Fill a large bowl halfway with cold water. 
Using the large holes of a box grater, grate 
the potatoes into the water, or grate onto a 
cutting board and then immediately put them 
in the water. 


Line a colander with cheesecloth and set it in 
the sink. Using a slotted spoon, transfer the 
potatoes to the colander; reserve the bowl of 
water. Gather the cheesecloth into a bundle 
and squeeze firmly until the potatoes stop 
giving off liquid. 

Transfer the potatoes to a medium bowl, 
and using your hands, mix in the onion, egg, 

1 tsp. salt, and >4 tsp. pepper. 

Carefully pour off the reserved potato- 
soaking water to get to the white gluey starch 
on the bottom of the bowl. Transfer the 
starch to the potato mixture and mix it in 
with your hands. 

Add enough oil to a heavy-duty 12-inch 
skillet, preferably cast iron, to measure Va inch 
deep. Heat the oil over medium-high heat 


until a potato strand dropped in it sizzles 
vigorously. 

Scoop 34 cup of the potato mixture onto a 
slotted metal spatula and use the bottom of 
the measuring cup to press it until it's about 
34 inch thick, letting any excess liquid fall into 
a small bowl. Don'tworry if the latke is not 
perfectly round. Slide it into the oil. Make 
1 or 2 more latkes for the first batch and fry, 
flipping once, until they're golden brown, 4 to 
6 minutes. Transfer to the baking sheet in the 
oven to keep warm. Repeat with the remaining 
potato mixture, stirring it between batches. 
Serve immediately with sour cream and 
applesauce, or let cool and freeze for up to 
1 weekend reheat in a single layer, uncovered, 
ina300°Foven. 
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pear fritters with lemon and ginger 

Pear, lemon, and ginger are a match made in heaven in these crisp-yet-tender fritters. 

Yields about 40 fritters 


2 small firm-ripe pears (preferably Bartlett), 
peeled, cored, and finely diced 

1 Tbs. finely grated fresh ginger 
Vz tsp. finely grated lemon zest 

V/z cups plus 1 Tbs. granulated sugar 

2 tsp. plus 14 tsp. ground cinnamon 

3 large egg whites 
1 cup whole milk 

1 tsp. pure vanilla extract 

6% oz. (114 cups) unbleached all-purpose flour 

2 to 214 cups canola oil 

In a small bowl, combine the pears, ginger, lemon zest, 

1 Tbs. of the sugar, and 14 tsp. of the cinnamon. Macerate 
at room temperature for 15 minutes. 

In a medium bowl, whisk the egg whites to soft peaks. 
In another medium bowl, whisk the milk, 14 cup of the 
sugar, and the vanilla until the sugar dissolves and the 


mixture is slightly frothy. Whisk in the flour just until com- 
bined-it shouldn't be completely smooth. With a rubber 
spatula, fold in the egg whites, and then fold in the pear 
mixture. In a small bowl, mix the remaining 1 cup sugar and 
2 tsp. cinnamon. 

Pour 14 inch of oil into a 10-inch cast-iron skillet with 
a candy thermometer clipped to the side. Heat over 
medium-high heat to 350°F. Using 2 tablespoons or a 
small ice cream scoop, carefully drop a ball of batter into 
the hot oil. Add 4 or 5 more to the oil, but don't crowd the 
pan. Fry until golden brown, about 2 minutes. Using a slot- 
ted spoon, turn the fritters over and continue frying until 
golden brown and cooked through, about 2 minutes more. 
Transfer to a paper towel-lined plate and drain briefly. 
Toss in the cinnamon sugar to coat and transfer to a plat- 
ter. Continue cooking the rest of the fritters in the same 
manner. Serve hot. 
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honeyed cauliflower with 
toasted ahnonds 

Sauteing cauliflower concentrates its flavor, adds 
nuttiness, and encourages delicious carameliza- 
tion. Serves 4 to 6 

1 large (2 lb.) head cauliflower 

2 Tbs. honey (preferably a darker honey) 

2 Tbs. sherry vinegar 

3 to4Tbs.extra-virgin oliveoil 
Kosher salt 

1 Tbs. coarsely chopped fresh thyme 

% lemon 

Vs cup sliced almonds, toasted 

Trim the cauliflower and carefully cut it into 2-inch-long, 
11^-inch-wide florets; discard any small crumbly pieces. 
Measure 6 cups of the florets and save any extra for 
another use. In a small bowl, whisk together the honey 
and vinegar. 

Heat 3 Tbs. of the olive oil in a 12-inch skillet over medi- 
um heat. Add the 6 cups of cauliflower florets, sprinkle with 
1 tsp. kosher salt, and toss gently with tongs to coat with 
the hot oil. Arrange the cauliflower in one layer and let cook 
undisturbed until the bottoms are lightly browned, about 
3 minutes. Using tongs, flip each floret to an unbrowned 
side, and add another tablespoon of oil if the pan seems 
dry. Let cook undisturbed again for about 3 minutes to 
lightly brown that side. Repeat twice more for a total of 
about 6 more minutes, or until all sides of the cauliflower 
are spotted with golden brown. The stems of the florets will 
still be fairly firm, but the tops will be getting tender. 

Raise the heat to medium high and add the honey- 
vinegar mixture and thyme. Toss to coat the cauliflower 
and continue to toss gently until the liquid reduces to a 
glaze on the florets, about 3 minutes. Remove the pan 
from the heat, taste a floret, and add a little more salt, if 
necessary. Squeeze the lemon quarter over the cauli- 
flower, add the toasted almonds, and toss to combine. 
Serve right away, or let sit for up to 30 minutes and serve 
barely warm. 


quick walnut mgelach 

Try this with raspberry jdm and then switch it up 
next time with apricot or strawberry Yields 17 cookies 

1 frozen puff pastry sheet 
(about 9 oz.), thawed 

Vz cup confectioners' sugar 

2 Tbs. seedless raspberry jam 

% cup walnuts, finely chopped 

Arrange a large piece of plastic wrap on the counter. Using 
a rolling pin, roll out the puff pastry on the plastic into a 
10x13-inch rectangle. While rolling, sprinkle the top and 
bottom often and generously with the confectioners' 
sugar to prevent sticking (you won't use it all). Using an 
offset spatula, spread the jam evenly over the dough to 
within 14 inch of the edges. 

Cut the dough in half lengthwise (you'll have two 
5x13-inch rectangles). Starting on one long side and using 
the plastic as a guide, roll up the doughjellyroll style. Pinch 
the seam to the roll so it sticks together. Repeat with the 
remaining dough. Wrap the rolls and refrigerate until firm 
(for faster chilling, pop the wrapped rolls in the freezer). 

Position a rack in the center of the oven and heat 
the oven to 375°F. Line a large cookie sheet with a 
nonstick liner. 

Arrange the rolls, seam side down, on a cutting board 
and cut them into 114-inch-thick slices. Then, arrange 
them on the prepared cookie sheet about 1 inch apart. 
Brush the tops with a little water and sprinkle with the 
chopped walnuts. Bake until deep golden brown, 23 to 
25 minutes. Set on a rack to cool completely. (You can 
expect some of the jam to leak out.) Serve immediately or 
cover and store at room temperature. 
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te"';.; Warm Roasted Beets and Shallots 
ji^: j :: with Crisp Prosciutto Dressmg,.p. 90 


Christmas 

For this special holiday meal, serve up a rich, flavorful main and 
bright, seasonal sides. Family and friends are in the mood to indulge, 
so end the celebration with a decadent dessert. 


Cream of Celery and 
Celery Root Soup, p. 84 

Roasted Ham with 
Cherry-Chutney Glaze, p. 84 

Apple and Escarole Salad with Blue 
Cheese and Hazelnuts, p. 85 

Rack of Lamb with Herb 
and Olive Crust, p. 86 

Lobster Bisque, p. 86 

Salt-and-Pepper Roast Beef with 
Bearnaise Sauce, p. 88 

Carrot and Sharp Cheddar Gratin, p. 89 

Bolognese Ragu, p. 89 

Warm Roasted Beets and Shallots with 
Crisp Prosciutto Dressing, p. 90 

Creamy Baked Leeks with Garlic, Thyme, 
and Parmigiano, p. 92 

Pomegranate-Chocolate Shortcakes, p. 93 
Salted Butterscotch Creme Brulee, p. 95 


CHRISTMAS 



cream of celery and 
celery root soup 

This soup is smooth and delicate, and its elegant 
celery leaf garnish makes it a perfect first course. 
Adding celery root (a relative of celery) imbues the 
soup with even deeper celery flavor. Serves 4 to 6 

2 Tbs. unsalted butter 

6 cups thinly sliced celery 
(reserve % cup celery leaves) 

1 medium yellow onion, chopped 
Kosher salt 

3 cups peeled, small-diced celery root 

6 cups lower-salt chicken broth 

3 sprigs fresh thyme 

1 fresh or Vz dried bay leaf 

2 Tbs. creme fratche 
Freshly ground black pepper 
Canola oil for frying 

In a 4-quart pot, melt the butter over medium heat. Add 
the celery, onion, and a generous pinch of salt. Cook until 
tender and just beginning to color, 6 to 8 minutes. Add 
the celery root and stir to coat with the butter. Pour in the 
chicken broth, and then add the thyme, bay leaf, and 14 tsp. 
salt. Bring to a boil, then reduce the heat and simmer until 
the vegetables are very tender, about 15 minutes. Discard 
the thyme sprigs and bay leaf and puree the soup in a 
blender until smooth. Pass the soup through a medium- 
fine sieve and transfer to a clean pot. Bring the soup back 
up to a simmer, whisk in the creme fratche, and season to 
taste with salt and pepper. Keep hot. 

Heat 14 inch of canola oil in a 1-quart pot over medium- 
high heat. Add the celery leaves and cook until crisp, 

1 to 2 minutes. Using a slotted spoon, transfer the celery 
leaves to a plate lined with paper towels. 

Ladle the soup into bowls and top with the celery leaves. 
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roasted ham with cherry- chutney glaze 

The sweet-tart glaze adds a delectable outer layer to this 
ham that contrasts with the sweet, salty meat within. 
Roasting the ham reduces its moisture content just enough 
to intensify its natural flavors and give it a firmer, meatier 
texture. Serves 8 to 12 


FOR THE GLAZE 

1 cup cherry preserves 
1 Tbs. red-wine vinegar 
1 tsp. ground cinnamon 
1 tsp. ground coriander 
Vz tsp. ground cardamom 
Vz tsp. ground ginger 
14 tsp. ground cloves 
FOR THE HAM 

1 8- to 10-lb. bone-in butt-end 
half city ham 

MAKE THE GLAZE 

Mix all the ingredients together in 
a small bowl. 

COOK THE HAM 

Position a rack in the lower third 
of the oven and heat the oven 
to350°F. 

Set a flat wire rack in a large 
roasting pan (preferably with a 
domed lid) and pour 114 cups 
water into the pan. Put the ham 
cut side down on the rack. 

Cover with the pan's lid or put 
a small piece of parchment on 
top of the ham and then tent with 
heavy-duty aluminum foil, pinch- 
ing it over the lip of the roasting 


pan for a good seal. Roast until 
an instant-read thermometer 
inserted into the center of the 
meat without touching bone 
registers 130°F, 2 to 214 hours. 

Remove the pan from the 
oven; turn the oven temperature 
up to 375°F. Transfer the ham to 
a cutting board; remove the rack 
from the pan. Drain the liquid 
from the pan and discard, or save 
it for another use. Set the ham 
cut side down in the pan. Using 
a brush, slather the glaze all over 
the exposed parts of the ham. 

Cook, basting twice with the 
glaze until caramelized at the 
edges and an instant-read 
thermometer inserted into 
the center of the meat without 
touching bone registers 140°F, 

15 to 20 minutes. Transfer the 
ham to a carving board and let 
rest for at least 30 minutes and 
up to 2 hours before carving. 

Transfer any glaze from the 
bottom of the pan to a gravy boat 
or bowl and serve with the ham, 
if you like. 




apple and escarole salad with blue cheese and hazelnuts 

Here,' piquant blue cheese, toasty nuts, and lightly bitter escarole are delicious counterpoints to sweet, juicy 
apples. Though you could use peeled apples, their skin mokes them pop visually Serves 6 


2 Tbs. apple cider vinegar 
1 Tbs. minced shallot 

1 tsp. Dijon mustard 

Kosher salt and freshly 
ground black pepper 
6 Tbs. extra-virgin olive oil 

2 oz. whole shelled hazelnuts 
(about 14 cup), toasted 
and skinned 

1 lb. (about 2 large) sweet 


apples best enjoyed raw, 
quartered, cored, and sliced 
into thin wedges 

1 lb. escarole, torn or cut into 
bite-size pieces (about 
6 cups) 

3 oz. blue cheese, crumbled 
(about % cup) 

Vz small red onion, very thinly 
sliced lengthwise (about 
Yz cup) 


Yz cup chopped fresh 
flat-leaf parsley 


and break the nuts with a meat 
pounder or a heavy skillet into 
uneven pieces. 

In a large bowl, toss the apples 
with 1 Tbs. of the dressing. 

Add the escarole, blue cheese, 
onion, parsley, and hazelnuts. 
Toss with the remaining dressing 
and serve. 


In a small bowl, whisk together 
the vinegar, shallot, mustard, 
and 14 tsp. each salt and 
pepper. Whisk in the oil in a 
slow and steady stream until 
incorporated. 

Put the nuts in a zip-top bag, 
force out the air, seal the bag. 
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rack of lamb with herb 
and olive crust 

Let the lamb rest for at least 5 minutes before carving into 
chops. This allows the juices to redistribute. Serves 6 


Vs cup very coarsely chopped 
pitted Kalamata, picholine, 
or Manzanilla olives, 
or a mix 

14 cup very coarsely chopped 
fresh flat-leaf parsley 
1 14 Tbs. fresh thyme 

2 cloves garlic, coarsely 
chopped 

Pinch crushed red 
pepper flakes 
V/z Tbs. mayonnaise 

2 racks of lamb (7 to 8 ribs 
each), trimmed, or frenched 

Kosher salt and freshly 
ground black pepper 

% cup fresh breadcrumbs 

Position a rack in the center of 
the oven and heat the oven 
to 450°F. 

Combine the olives, parsley, 
thyme, garlic, and red pepper 
flakes in a mini food processor or 
a mortar. Process or pound with a 
pestle to a rough paste. Stir in the 
mayonnaise. Set aside. 

If there is more than a thin 
layer of fat left on the racks of 
lamb, trim it so that only a thin 
layer remains. Do not remove all 
the fat. Heat a large, heavy skillet 
(cast iron works very well; don't 
use a nonstick pan) over high 


heat. Season one rack with salt 
and pepper and set it in the hot 
skillet, meat side down. When the 
surface is nicely browned, about 
2 minutes, turn the rack with 
tongs and brown the bottom for 
another 2 minutes. Remove and 
repeat with the second rack. If 
necessary, reduce the heat to 
medium high. 

Spread the breadcrumbs in a 
pie plate. Coat the surface of the 
lamb with the olive paste, then 
roll the meat in the breadcrumbs, 
pressing the crumbs so they 
adhere. Arrange the racks, bone- 
side down, in a roasting pan (you 
may need to interlock the bone 
ends to make them fit). Wrap the 
tips of the bones with a strip of 
foil so they don't burn. 

Roast until an instant-read 
thermometer inserted in the 
thickest part of the meat reads 
120°F to 125°F for rare or 130°F 
to 135°F for medium rare, 20 to 
25 minutes (the temperature will 
rise about another 5°F once it's 
out of the oven). Let the lamb 
rest for about 5 minutes. Cut 
down between the bones to 
carve into chops, then serve. 



lobster bisque 

Sherry and lobster ore a classic flavor 
pairing; here, cream sherry lends the 
bisque a slightly sweet complexity. For 
richer flavor and more intense color, use 
a female lobster; see Test Kitchen, p. 112, 
to learn how to spot one. Yields about 
6 cups; serves 5 or 6 as an appetizer 

FOR THE BROTH 
Kosher salt 

1 1 14- to 1 %-lb. live lobster, rinsed 
1 14 oz. (3 Tbs.) unsalted butter 
FOR THE BISQUE 
214 oz. (5 Tbs.) unsalted butter 
1 medium yellow onion, chopped 
1 small carrot, peeled and finely chopped 
1 large clove garlic, finely chopped 
1% oz.(% cup) all-purpose flour 

1 cupdry white wine 

2 Tbs. tomato paste 

1 Tbs. chopped fresh thyme 
1 dried bay leaf 

1 cup heavy cream 

2 Tbs. cream sherry 

Kosher salt and freshly ground 
black pepper 

MAKE THE BROTH 

In an 8- to 10-quart stockpot, bring 114 inches 
of water to a boil over high heat. Add 1 tsp. salt 
and the lobster, cover, and steam until bright 
red and one of the smaller legs twists off eas- 
ily, about 18 minutes. Remove the lobster with 
tongs and reserve the steaming liquid. 

When the lobster is cool enough to handle, 
twist off the claws and the tail. Using a nut- 
cracker, crack the knuckles and claws and 
push out the meat with your little finger or a 
pick. Set the tail on a hard surface and use 
your hand to press down and crack the shell; 
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Make Ahead 

The bisque and 
lobster garnish 
can be refrigerated 
separately for up 
to 1 day. Reheat 
over medium- 
low heat before 
serving. 


push out the meat. Slice the tail meat in half 
lengthwise and remove the black intestinal 
vein. Dice the meat from one claw and half 
of the tail and set aside for garnish. Coarsely 
chop the remaining meat. Reserve the shells. 

Rinse out the tomalley (green matter) from 
the upper body. Split the body lengthwise 
and use your fingers to remove the innards. 

(If the lobster is female, you'll see bright red 
roe; leave it in the body for additional color 
and flavor.) 

Use kitchen shears or a chefs knife to 
break the body and reserved shells into 1- to 
2-inch pieces and then use a meat mallet or a 
small pot to flatten them. 

Measure the steaming liquid and add 
water to total 6 cups of liquid. Melt the butter 
in a 4-quart saucepan over medium heat. 

Add the flattened shells and cook, stirring 


occasionally, until they begin to blister and 
their color intensifies, about 5 minutes. Add 
the liquid and 14 tsp. salt and bringtoa boil 
over high heat. Reduce the heat to medium 
low and simmer, uncovered, for 30 minutes, 
skimming off any foam that rises to the 
surface. 

Strain the broth through a fine sieve into a 
large liquid measuring cup. You should have 
4 cups-if there's more, boil until reduced to 
4 cups; if there's less, add water. 

MAKE THE BISQUE 

Clean and dry the saucepan and melt the 
butter in the pan over low heat. Add the 
onion, carrot, and garlic and cook until soft- 
ened, about 15 minutes. Sprinkle in the flour 
and cook, stirring, until golden and bubbly, 
about 2 minutes. 


Add the wine, tomato paste, thyme, and 
bay leaf; bring to a boil, and cook, stirring, until 
the liquid is slightly reduced, about 3 minutes. 
Add the lobster broth and cook uncovered 
over medium heat until slightly reduced, 
about 5 minutes. Add the chopped lobster 
meat and simmer for 2 minutes to heat. 
Remove the bay leaf. 

In a blender, puree the mixture in batches 
until smooth. Strain through a medium-mesh 
sieve back into the pot, pushing on the solids 
with a wooden spoon. 

Stir in the cream and sherry, season to 
taste with salt and pepper, and cook the 
bisque over low heat until slightly thickened, 
about 10 minutes. 

Serve the bisque garnished with the diced 
lobster meat. 
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salt-and-pepper roast beef with bearnaise sauee 


A blender makes the sauce foolproof 
while giving it o luxurious texture. 

Serves 8 to 10 

2 Tbs. black peppercorns, coarsely cracked 
ZV 2 . tsp. flaky sea salt, such as Maldon 

1 Tbs. olive oil; more if needed for searing 

to 5 lb. boneless top loin beef roast, 
fat trimmed to % inch, patted dry 
Yz cup Champagne vinegar 
Yi cup dry white wine 

2 Tbs. finely chopped shallot 

1 sprig fresh tarragon; plus 3 Tbs. finely 
chopped fresh tarragon 

12 oz. (114 cups) unsalted butter, cut 
into chunks 

3 large egg yolks 

Kosher salt and freshly ground 
black pepper 

ROAST 

Combine the pepper and salt on a rimmed 
baking sheet or cutting board. Rub the 


oil over the meat to coat it lightly, then roll 
it in the salt and pepper mixture to coat. 
Transfer to a rack in a roasting pan. Let 
sit at room temperature for 1 hour before 
roasting. 

Position a rack in the center of the oven, 
and heat the oven to 300°F. Roast the beef 
until an instant-read thermometer registers 
110°F for rare or 115°F for medium rare, 
about 1 14 hours. Remove the roast from the 
oven. Let sit, tented loosely with foil, for up 
to 2 hours. 

MAKE THE SAUCE 

Up to 2 hours before serving, bring the 
vinegar, wine, shallot, and tarragon sprig to a 
boil in a 1-quart saucepan over medium-high 
heat. Turn the heat down and simmer until 
the liquid is reduced to 2 Tbs., about 6 min- 
utes. Strain the liquid into a small bowl and 
discard the solids. If you have less than 
2 Tbs. of the vinegar reduction, add enough 
water to equal 2 Tbs. 


Melt the butter in the microwave or on 
the stove over low heat. Put the yolks and 
vinegar reduction in a b lender and blend 
until the yolks begin to froth. With the motor 
running, slowly pour in the butter and blend 
until thickened to the consistency of heavy 
cream, about 2 minutes. Add the chopped 
tarragon and season to taste with salt and 
pepper. If necessary, put the blender jar in a 
bowl of hot water to keep the sauce warm. 

SEAR 

In the oven: Heat the oven to 475°F. Roast 
until 125°F for rare or 130°F for medium rare, 
about 10 minutes. 

On the stove: Heat 2 Tbs. oil in a heavy 
12-inch skillet until shimmering hot. Add the 
beef, and cook, turning and pressing 
with tongs, until browned all over and, 
cooked to the desired temperature, about 
4 minutes per side. 

Transfer to a cutting board. Slice and serve 
with the sauce. 
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carrot and sharp cheddar gratin 

This gratin is made a little differently from 
others-the carrots are parcooked in the cream, 
adding an extra infusion of flavor Serves 8 to 10 

1 oz. (2 Tbs.) unsalted butter; more at room 
temperature for the dish 
VA Tbs. extra-virgin olive oil 

1 medium yellow onion, cut into 14-inch dice 
(about 114 cups) 

Kosher salt 

1 cup plain panko 

2 Tbs. chopped fresh flat-leaf parsley 

2 tsp. chopped fresh thyme 

1 cup heavy cream 

1 Tbs. Dijon mustard 

Freshly ground black pepper 

3 lb. large carrots (about 12), peeled, halved 
lengthwise, and cut crosswise 

into 14-inch-thick half-moons 

4 oz. coarsely grated sharp Cheddar (1 cup) 

Position a rack in the center of the oven and heat the 
oven to 350°F. Butter a 9x13-inch (or similar) baking dish. 
In a 12-inch skillet, heat the oil over medium-high heat. 
Add the onion and 14 tsp. salt and cook, stirring occa- 
sionally with a wooden spatula, until golden brown, 7 to 
10 minutes. 

Meanwhile, melt the butter and pour into a medium 
bowl. Add the panko, parsley, and thyme and toss well. 

Whisk the heavy cream, mustard, 1 14 tsp. salt, and 
14 tsp. pepper into the onion, scraping up any browned 
bits, and then stir in the carrots. Bringjust to a boil, cover, 
lower the heat to medium low, and simmer until the 
carrots are crisp-tender, 10 to 12 minutes. 

Spread the carrot mixture evenly in the prepared 
dish. Scatter the Cheddar over the carrots, top with the 
panko mixture, and bake until the carrots are tender 
when pierced with a fork and the crumbs are golden 
brown, 30 to 40 minutes. 

Let rest for 15 minutes before serving. 




bolognese ragu 

Resist the urge to rush the meat through browning-it takes 
60 to 90 minutes to do this step properly but your patience 
will be rewarded with a rich, deeply flavored sauce. Serve with 
regular or spinach fettucine or tagliatelle. Yields about 1 quart, 
enough for about 1 lb. pasta; serves 4 to 6 


2 Tbs. extra-virgin olive oil 
2 Tbs. unsalted butter 
2 medium carrots, finely 
chopped 

2 medium celery stalks, finely 
chopped 

2 medium cloves garlic, minced 
1 large yellow onion, finely 

chopped 

1 Tbs. minced fresh flat-leaf 
parsley 

1 lb. ground beef 
14 lb. ground pork 
14 lb. ground veal 

1 cup dry white wine, such as 
Soave Classico 
Pinch of freshly grated 
nutmeg 

Kosher or fine sea salt and 
freshly ground black pepper 
% cup whole milk 

3 Tbs. tomato paste 

1 14 cups lower-salt beef broth 
14 cup heavy cream 
3 oz. thinly sliced 
mortadella, cut 
into 14-inch-wide 
strips (14 cup) 

Heat the oil and butter in a 5- to 
6-quart Dutch oven or other 
heavy-duty pot over medium 
heat until the butter melts and 
begins to sizzle. Stir in the carrots, 
celery, garlic, onion, and parsley. 
Reduce the heat to medium low 
and cook, stirring frequently, 
until the vegetables are soft and 
light golden, about 10 minutes. 
Add the beef, pork, and veal and 
mix well with a wooden spoon or 


spatula to break up the clumps. 
Cook, stirring frequently and 
scraping the bottom of the pot 
until the meat is deep brown 
and crumbly but still tender and 
not dry, 60 to 90 minutes-if the 
meat is browning too quickly, 
reduce the heat to low. 

Raise the heat to high, stir 
in the wine and cook, scraping 
the bottom of the pan until it is 
almost evaporated, 1 to 2 min- 
utes. Reduce the heat to medium 
and season the meat with the 
nutmeg, 14 tsp. salt, and several 
grinds of pepper. Stir in the milk 
and cook, stirring frequently, 
until most of it is absorbed, 2 to 
3 minutes. 

Dilute the tomato paste in a 
small bowl with a splash of the 
broth and pour it into the sauce. 
Mix well and then add the remain- 
ing broth. Reduce the heat to 
low, cover partially, and cook the 
sauce at a gentle simmer, stir- 
ring occasionally, until it is thick 
and fragrant and the vegetables 
have more or less dissolved, 1 to 
114 hours. Stir in the cream and 
mortadella and simmergently 
until completely heated through, 
about 5 minutes more. Season to 
taste with salt and pepper. Serve 
with cooked pasta and grated 
cheese, if you like. 

The ragu can be refriger- 
ated in an airtight container for 
up to 3 days or frozen for up to 
3 months. 
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warm roasted beets and shallots with 
crisp prosciutto dressing 


more ways with beet wedges 


The beets can be mode up to a day ahead. Reheat on a baking sheet in a 350° F 
oven for about 10 minutes. Serves 4 as a side dish 


Heat the oven to 400°F. Measure two 2-foot 
lengths of aluminum foil and crisscross them 
on a small rimmed baking sheet. Slice the tops 


2 Tbs. extra-virgin olive oil 

2 oz. thinly sliced domestic 
prosciutto, cut into thin strips 

1 clove garlic, thinly sliced 
1 Vz Tbs. sherry vinegar 
Kosher salt to taste 
Pinch dried red chile flakes 

1 recipe Slow-Roasted Beets & Shallots 
(see the recipe variation at right 
below), warm 

15 large mint leaves, thinly sliced 
(1 heaping Tbs.) 

Heat the olive oil in a medium skillet over 
medium-high heat. Add the prosciutto and 
saute until crisp and browned in places, 2 to 
3 minutes; transfer with a slotted spoon to 
paper towels. Turn the heat down to 
medium low and add the garlic slices; saute 
until translucent and barely turninggolden, 

30 to 60 seconds. Add the vinegar, a big pinch 
of salt, and a few red chile flakes. Stir and 
remove the pan from the heat. Leave the 
dressing in the pan and reheat just before the 
beets come out of the oven. Add the warm 
beets and shallots to the pan and toss to coat. 
Reserving a little of each for garnish, toss the 
mint and prosciutto into the pan with the beets, 
stir again, and taste for salt. Turn the beets out 
onto a small platter and top with the remaining 
mint and prosciutto. 

slow-roasted beet wedges 

Serves 4 as a side dish 

1 lb. small or medium red or 
yellow beets, scrubbed but 
not peeled 

1 Tbs. plus 1 tsp. extra-virgin 
olive oil 

Vz tsp. kosher salt 

5 small sprigs fresh thyme 
or rosemary 


and bottoms off the beets. Cut the beets into 
wedges from top to bottom (small beets may 
only need to be quartered; cut larger beets in 
half horizontally first, then cut each half into 
about 6 wedges). Each wedge should be about 
11^ inches at its widest point. Toss the beets well 
with the olive oil and salt and put them, in one 
layer, on the cross section of foil on the baking 
sheet. Group them snugly but in one layer. Lay 
the herb sprigs on top of the beets and close 
the package tightly by folding each sheet of foil 
in and sealing it with the others. The package 
should be flat and relatively airtight. 

Roast the beets for 1 14 hours. Remove them 
from the oven and, avoiding the steam, care- 
fully peel back the foil. Check to see that the 
beets are cooked through (a thin knife should 
slide through without resistance). Also check 
that the bottoms of the beets are nicely 
caramelized (they should be darkened and 
wrinkled). If they're not done, seal the pack- 
age again and return the beets to the oven for 
10 to 15 minutes. Depending on the heat of your 
oven, the thickness of your baking sheet, and 
the size of the wedges, they may take more or 
less time. 

To reheat: Spread the wedges on a baking 
sheet and heat in a 350°F oven for about 
10 minutes. 


Variation: Slow-Roasted Beets & Shallots 

Add 5 or 6 large peeled shallots, cut in half or 
quartered into wedges through the stem (keep 
the stem intact), to the beets before roast- 
ing, and toss with the oil. Roasting time will be 
slightly longer because of the moisture the 
shallots give off 


You can serve Slow-Roasted Beet 
Wedges simply, with or without a 
squeeze of lemon or a dash of vinegar, 
or in the ideas below: 


• Stir-fry tender greens like spinach or 
watercress with chopped fresh ginger 
and garlic. Add roasted beet slices 
or wedges to the pan; deglaze with a 
little orange juice and cider vinegar. 
Serve warm. 


Arrange a bed of roasted beet slices 
and top with a bit of really good blue 
cheese and a seared filet mignon. 


Marinate roasted beet wedges in a 
mix of orange and lemon juice, fresh 
thyme, olive oil, salt, and pepper. 
Serve on a bed of arugula, garnished 
with toasted hazelnuts. 
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creamy baked leeks 

with garlic, thyme, and parmigiano 

This simple recipe doesn't require the cook's attention at the last minute- 
but it will get the attention of your onion-loving guests. If possible, choose 
leeks that are all about the same size. Serves 8 


Make Ahead 



1 tsp. unsalted butter 
Kosher salt 

8 medium-large leeks (ideally 
with several inches of white) 

2 tsp. lightly chopped 
fresh thyme 

1 cup heavy cream 

2 large cloves garlic, smashed 
and peeled 

Vs cup finely grated 
Parmigiano-Reggiano 

Heat the oven to 350°F. Rub the 
bottom of a shallow 10x15-inch 
(or similar) rectangular baking 
dish with the butter. Sprinkle 

tsp. salt over the bottom of 
the pan. 

Cut the dark-green portion 
and all but about 1 inch of the 


light green off the top of the 
leeks. Peel away any tough or 
damaged outer leaves. Trim the 
ends by cutting the roots but 
leaving a bit of the base intact to 
hold the leek together. Cut each 
leek in half lengthwise. Gently 
wash each half under running 
water, fanning open the layers to 
rinse as thoroughly as possible. 
Pat the leeks dry and then 
arrange them cut side down in 
the bakingdish. They should all 
fit snugly, but if they are crowded, 
turn a few on their sides. Sprinkle 
the thyme and 14 tsp. salt over 
the leeks. 

Heat the cream and garlic in a 
small saucepan over high heat. 

As soon as the cream comes to 


a rolling boil (watch carefully and 
don't let it boil over), remove the 
pan from the heat and let sit for 
5 minutes. Pour the cream and 
garlic evenly over the leeks. 

Cover the leeks with a piece 
of parchment cut to fit inside 
the pan. 

Bake the leeks until the thick- 
est ends are tender all the way 
through when pierced with a 
paring knife and the cream is 
almost entirely reduced, about 
35 minutes. Sprinkle the leeks 
with the Parmigiano and salt to 
taste. Bakejust until the cheese 
melts, an additional 1 to 2 min- 
utes. Transfer the leeks to a warm 
serving platter. 
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pomegranate -chocolate shortcakes 

These rich, fudgy shortcakes, topped with whipped cream and punctuated by tart. Jewel- like 
pomegranate seeds, are as fun to eat as they look. Serves 6 


FOR THE SHORTCAKES 

8 oz. (1 % cups) unbleached 
all-purpose flour; 
more as needed 

1 % oz. (y 2 cup) Dutch -process 
cocoa powder 

% cup plus 1 tsp. 
granulated sugar 

1 Tbs. baking powder 

Vz tsp. baking soda 

Vz tsp. table salt 

2 cold hard-cooked large 
egg yolks 

4 oz. (8 Tbs.) unsalted 
butter, 6 Tbs. cold and 
cut into >^-inch cubes, 

2 Tbs. melted 

% cup mini semisweet 
chocolate chips 

1 cup sour cream 
FOR THE FILLING 

1 cup heavy cream 

% cup granulated sugar 


Vz tsp. pure vanilla extract 

Vz cup pomegranate seeds 

MAKE THE SHORTCAKES 

Combine the flour, cocoa, 14 cup 
of the sugar, the baking powder, 
baking soda, and salt in a food 
processor and pulse to combine. 
Crumble in the egg yolks, add the 
cubed butter, and pulse until the 
butter starts to become incor- 
porated, about four 1 -second 
pulses. Add the chocolate chips 
and continue to pulse until the 
butter pieces are no larger than 
peas, about four more 1 -second 
pulses. 

Transfer to a large bowl, add 
the sour cream, and combine 
with a fork until the sour cream is 
mostly incorporated. Using your 
hand, gently fold and press the 


shaggy dough against the side 
of the bowl until all the dry bits 
are incorporated and it comes 
together in a cohesive but slightly 
tacky ball. 

Line a large rimmed baking 
sheet with parchment paper. 

Turn the dough out onto a lightly 
floured work surface and shape 
into a 1-inch-thick round, about 
IVz inches across. Using a 3-inch 
biscuit cutter, stamp out as 
many circles as possible and set 
them about 1 inch apart on the 
prepared baking sheet. 

Gently gather the scraps, press 
flat into a 1-inch-thick piece, and 
stamp out more rounds to yield 
a total of 6 shortcakes. Transfer 
them to the baking sheet and dis- 
card the remaining scraps. Freeze 
for 45 minutes. 


Position a rack in the center 
of the oven and heat the oven 
to 400°F. Brush the tops of the 
shortcakes with the melted but- 
ter, and sprinkle with the remain- 
ing 1 tsp. sugar. Bake until they're 
mostly firm to the touch, 15 to 
17 minutes. Let cool for 3 minutes 
on the baking sheet, then transfer 
to a rack to cool completely. 

MAKE THE FILLING 

Using a serrated knife, split the 
shortcakes horizontally. In a large 
bowl, whisk the cream, sugar, and 
vanilla to medium-stiff peaks. 
Dollop a generous amount of 
the cream on the bottom halves, 
then top with some pomegranate 
seeds and the other shortcake 
halves. Dollop with more whipped 
cream on top, finish with more 
seeds, and serve. 



salt topping 

Kosher salt is fine to use when the salt will 
be dissolved, but it's nice to use a coarser 
finishing salt as a garnish, for both looks and 
crunch. Here are a few to try: 

Maldon: This sea salt harvested in England 
forms little pyramids that break down into 
light, fluffy, crunchy flakes. 

Fleur de sel: French for "flowers of salt," 
this Atlantic sea salt is hand -harvested and 
has a fine, fluffy appearance and texture. 

Cyprus flake: These pyramids of salt have 
a shiny, crystalline appearance and strong 
crunch. It can also be found in black. 

Himalayan pink salt: Naturally striking in 
color, this salt has coarse, crunchy crystals 
and a minerally flavor. It adds a dramatic 
pop of color. 



how to cook creme brulee 



1. Be sure to stir the butterscotch mixture 
occasionally to prevent burning. This is 
also a good way to monitor the color of the 
butterscotch. 


2. To avoid splashing hot water on the 
custard, set one of the creme brulee dishes 
aside while you fill the roasting pan. 



3. Check the custards by giving them a 
gentle shake to see how jiggly they are. 


4. With the flame 2 to 3 inches from the 
custard, move the torch steadily over 
the sugar layer to melt and caramelize it 
without burning. 





salted butterscotch creme brulee 

Salt lends depth to this rich butterscotch custard and keeps it from entering too-sweet territory. 

For best results, use ramekins that ore about % inch deep. Once baked, the custards need to chill for at 
least 2 hours and con hold for up to 2 days, making this dessert a great option for dinner parties. Yields 8 


2 cups heavy cream 
6 Tbs. packed dark brown sugar 
1 oz. (2 Tbs.) unsalted butter 
Vz tsp. kosher salt 
1 cup whole milk 
6 large egg yolks 
Yz cup granulated sugar 
Flaky salt for sprinkling 
(see "Salt Topping" at left) 

Combine 1 cup of the cream 
with the brown sugar, butter, and 
kosher salt in a 2-quart saucepan. 
Bring to a boil over medium-high 
heat, stirring with a wooden spoon 
until the sugar dissolves. Turn 


the heat down to a simmer and 
cook, stirring occasionally, until 
the mixture is deep golden brown, 
8 to 10 minutes. Transfer to a 
medium bowl and let cool until 
warm, about 30 minutes. 

Position a rack in the center 
of the oven and heat the oven to 
325°F. Put 8 shallow 4-oz. creme 
brulee dishes in one large or two 
small roasting pans. Bring a kettle 
of water to a boil. 

Whisk the remaining 1 cup 
of heavy cream, the milk, and 
egg yolks into the butterscotch 
mixture. Distribute the mixture 


among the creme brulee dishes. 
Pour the boiling water into the 
roasting pan to come halfway 
up the sides of the creme 
brulee dishes. 

Bake until the edges are set 
but the center is still slightly 
jiggly, 22 to 25 minutes. To test 
for doneness, reach into the 
oven with tongs and give one of 
the creme brulee dishes a gentle 
shake or nudge. This should 
cause a small jiggle, not a wavelike 
motion. 

With tongs or a spatula, care- 
fully transfer the ramekins to a 


rack to cool completely. Cover 
with plastic and refrigerate for at 
least 2 hours and up to 2 days. 

Just before serving, remove 
the plastic and sprinkle one of 
the custards evenly with 1 Tbs. 
sugar. Pass a kitchen torch over 
the surface until the sugar melts 
and turns a deep golden brown. 
Repeat with the remaining 
custards. Allow the sugar to cool 
and harden for a few minutes. 
Sprinkle lightly with the flaky salt, 
and serve. 
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New Year’s Eve 

To ring in the new year, look to the company-worthy 
dishes here. An impressive main course, a few tasty sides, 
and mouthwatering desserts add up to a memorable feast. 


Sear-Roasted Beef Tenderloin with 
Cognac-Peppercorn Cream Sauce, p. 98 

Fig-Glazed Pecan-Stuffed Pork 
Tenderloin, p. 100 

Crab Bisque with Cauliflower and 
Brie, p. 101 

Arugula with Blood Oranges, Fennel, 
and Ricotta Salata, p. 102 

Classic Clams Casino, p. 103 

Broccoli with Spicy Gremolata, p. 104 

Warm Cheese and Mushroom 
Toasts, p. 105 

Roasted Medley of Winter Roots, p. 106 

Wild Rice with Roasted Grapes, 

Pecans, and Sage, p. 106 

Caramel Souffles with Ginger Creme 
Anglaise, p. 107 


Chocolate-Pomegranate Torte, p. 108 


NEW EVE 


sear-roasted beef tenderloin with 
eognac -peppercorn cream sauce 

Sophisticated yet comforting, this sauce is a surefire crowd pieaser. 

Serves 8; yields about 2 cups sauce 


FOR THE BEEF 

1 trimmed whole beef 
tenderloin (314 to 4 lb.) 

Kosher salt 
1 Tbs. Dijon mustard 
1 Tbs. Worcestershire sauce 

1 medium clove garlic, mashed 
to a paste 

1 tsp. honey 
1 tsp. soy sauce 

1 tsp. finely chopped fresh thyme 
Freshly ground black pepper 

2 Tbs. olive oil 

FOR THE SAUCE 

2 Tbs. unsalted butter 
% cup minced shallot 
14 cup Cognac 

3 cups unsalted or lower- 
salt chicken stock or broth 

4 small sprigs fresh thyme 
2 cups heavy cream 

2 tsp. freshly cracked black pepper 
14 oz. finely grated Parmigiano- 

Reggiano (% cup using a rasp grater) 

2 tsp. Dijon mustard 

2 tsp. fresh lemon juice; more 
as needed 

2 tsp. Worcestershire sauce 

SEAR-ROAST THE BEEF 

Fold the thinner end of the tenderloin under 
to create an evenly thick roast; secure with 
twine. Rub the beef all over with 1 Tbs. salt. 
Wrap it in butcher paper or plastic wrap, put 
it on a platter or rimmed baking sheet, and 
refrigerate for at least 2 hours. 

Remove the beef from the refrigerator 
and let sit for about an hour before roasting. 
Meanwhile, position a rack in the center of the 
oven and heat the oven to 475°F. 

In a small bowl, combine the mustard, 
Worcestershire sauce, garlic, honey, soy 
sauce, thyme, and a few grinds of pepper; 
set aside. 


Heat a flameproof roasting pan over 
medium-high heat, using 2 burners if neces- 
sary. Add the oil, swirling the pan to coat, and 
then add the beef Cook, turning with tongs, 
until well browned on all sides, about 12 min- 
utes total. Transfer to a cutting board; wipe 
out the pan. 

Brush the glaze overall of the beef, 
return it to the roasting pan, and roast to an 
internal temperature of 120°F for rare, 16 to 
20 minutes, or 125°F for medium rare, 22 to 
26 minutes. Transfer to a cutting board, tent 
with foil, and let rest for 15 minutes. 

MAKE THE SAUCE 

Melt the butter in a 3-quart saucepan over 
medium-low heat. Add the shallot and 
cook, stirring occasionally, until tender, about 
3 minutes. 

Add the Cognac, turn the heat up to high, 
and boil until reduced by half, 2 to 3 minutes. 
Add the stock and thyme and boil until the 
mixture has reduced to just over 1 cup, 15 to 
20 minutes. Discard the thyme sprigs. 

Stir in the cream and black pepper and 
lower the heat to maintain a gentle boil. Cook, 
stirring occasionally, until the sauce is 
reduced to 2 cups and is a bit thicker than 
heavy cream, about 20 minutes. 

Remove from the heat and whisk in the 
Parmigiano, mustard, lemonjuice, and 
Worcestershire sauce. Once the cheese has 
melted, season to taste with more salt, pep- 
per, or lemonjuice. 

Slice the tenderloin 14 inch thick and pour 
anyjuice that has accumulated over the 
sliced beef Serve the beef with the sauce. 

MAKE AHEAD TIPS 

The sauce may be made 1 day ahead, but be 
sure to let it cool before covering and refriger- 
ating. Reheat gently. 

The tenderloin can be tied and salted up 
to 2 days ahead; keep it wrapped in butcher 
paper or plastic in the refrigerator. 
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fig-glazed pecan- stuffed pork tenderloin 

Though this dish is delicious with plump fresh figs, this recipe has been adapted to work with dried Mission figs 
instead, since many people don't have access to fresh figs during the holiday season. The tangy pecan and 
goat cheese filling offsets the sweet-savory glaze beautifully, and you can grill or roast the pork Serves 8 


FOR THE GLAZE 
1 Tbs. olive oil 

1 small shallot, finely diced 

8 oz. chopped dried Mission figs 
(about 1% cups) 

Vs cup ruby port 
% cup honey 
3 Tbs. balsamic vinegar 

2 tsp. chopped fresh rosemary 
Va tsp. ground cloves 

Kosher salt and freshly ground 
black pepper 

FOR THE PORK 

1 Tbs. olive oil; more as needed 

6 slices applewood-smoked bacon, cut 
crosswise into >^-inch strips 


1 small yellow onion, halved crosswise 
and thinly sliced lengthwise 

6 oz. chopped pecans (about 1 14 cups) 

2 medium cloves garlic, finely chopped 

6 oz. fresh goat cheese, at room 
temperature 

% cup chopped fresh flat-leaf parsley 
1 large egg, beaten 
1 tsp. finely grated lemon zest 

3 pork tenderloins (about 3 lb.) 

Kosher salt and freshly ground 
black pepper 

MAKE THE GLAZE 

Heat the oil in a 10-inch skillet over medium- 
low heat. Add the shallot and cook, stirring 
often, until soft, about 2 minutes. Remove the 


skillet from the heat, add the figs and port, stir 
well, and scrape the bottom of the skillet to 
deglaze. Turn the heat down to low, return the 
skillet to the heat, cover, and simmer until the 
figs are very soft, about 5 minutes. 

Transfer to a medium bowl. Add the honey, 
balsamic vinegar, rosemary, cloves, and a 
pinch each of salt and pepper, stirring to com- 
bine. Let the mixture sit for 1 hour. 

Puree in a blender or food processor until 
smooth, addingup to 114cups water to loosen 
to a thick sauce consistency. (You can refrig- 
erate the glaze for up to 2 days.) 

MAKE THE PORK 

Soak 18 toothpicks in water. Heat 1 Tbs. oil in 
a 12-inch skillet over medium heat. Add the 
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bacon and cook, stirring often, until crisp, 
about 6 minutes. Add the onion and cook, 
stirring occasionally, until browned, about 
5 minutes. Add the pecans and garlic and 
cook, stirring often, until the garlic is fragrant, 
about 1 minute; remove from the heat. Let 
cool to room temperature, then fold in the 
goat cheese, parsley, egg, and zest. Set aside. 

Butterfly the tenderloins by slitting each 
one lengthwise far enough that it can be 
opened like a book and lie almost flat. Working 
with one piece at a time, cover the pork with 
plastic wrap and pound with a meat mallet, 
starting in the middle and working outward, 
until about >2 inch thick (about a 12x7-inch 
rectangle). 


With the long sides facing you, divide 
the pecan mixture among the tenderloins, 
spreading it over the bottom half of each. 
Starting with the bottom side, tightly roll up 
each tenderloin and secure the seams with 
the toothpicks. (You can cover and refrigerate 
the pork at this point up to 4 hours ahead.) 

Prepare a medium (350°F to 375°F) grill fire 
for direct grilling. Clean and oil the grill grate. 
(Alternatively, position a rack in the center of 
the oven and heat the oven to 350°F.) 

Brush the tenderloins with olive oil and sea- 
son all over with salt and pepper. Grill, turning 
every few minutes, until an instant-read 
thermometer inserted into the center of each 
tenderloin reads 140°F, 15 to 20 minutes. 


(If roasting, heat 2 Tbs. oil in a flameproof 
roasting pan over medium-high heat on 
2 burners until shimmering hot. Sear the 
tenderloins on 2 sides until browned, about 
2 minutes per side. Transfer the pan to the 
oven and roast to 140°F, 10 to 15 minutes.) 

About 5 minutes before the pork is done, 
transfer 1 cup of the fig glaze to a gravy boat; 
set aside. Using the remaining 1 cup glaze, 
begin basting the pork every minute or so until 
it's done cooking. 

Transfer to a cutting board and let rest for 
10 minutes. Slice and serve the pork with the 
reserved fig glaze. 


crab bisque with cauliflower and brie 

Making homemade crab stock is the only way to get the deep crab flavor that's the backbone of the soup. 
You'll need gumbo crabs, which ore small blue crabs that hove been cleaned, sometimes halved or quartered, 
and frozen; ask for them at the fish counter. Serves 12 


FOR THE STOCK 

V/z lb. thawed frozen gumbo crabs 

1 Tbs. unsalted butter 

2 medium ribs celery, coarsely chopped 
1 large yellow onion, coarsely chopped 

1 medium carrot, coarsely chopped 
1 Tbs. tomato paste 

1 cup dry white wine 

3 small bay leaves 
FOR THE BISQUE 

2 oz. (4 Tbs.) unsalted butter 

2 medium cloves garlic, minced 
2 medium yellow onions, coarsely chopped 

1 medium rib celery, sliced Vz inch thick 

2 oz. baguette, cut into 1 %-inch cubes 
(about 114 cups) 

1 large head cauliflower (2% lb.), cored 
and cut into 2-inch florets 

Kosher salt and freshly ground 
black pepper 

14 cup heavy cream 

2 tsp. chopped fresh thyme 

1 14 tsp. chopped fresh flat-leaf parsley 

4 oz. Brie, rind removed and cut into 
14-inch cubes 

1 lb. jumbo lump crabmeat 

2 Tbs. thinly sliced fresh chives 

MAKE THE STOCK 

Position a rack in the center of the oven and 
heat the oven to 350°F. Roast the crabs in a 


large roasting pan, stirring once or twice, until 
bright red, about 30 minutes. 

Let the crabs cool briefly in the pan. Use a 
meat mallet or the edge of a sturdy mix- 
ing spoon to break the crabs into medium 
pieces. Pour 1 cup of hot tap water into the 
pan and scrape up the browned bits from 
the bottom and sides; set aside. 

Melt the butter in a heavy-duty 8-quart 
stockpot over medium-high heat. Add the 
celery, onion, and carrot and cook, stirring oc- 
casionally, until golden, about 8 minutes. Turn 
the heat down to medium, add the tomato 
paste and cook, stirring constantly, until a 
shade darker, about 2 minutes. Stir in the wine. 
Add the crabs and their liquid, the bay leaves, 
and 2 quarts cool water. 

Bring to a boil, then turn the heat down to 
maintain a simmer; simmer uncovered for 
45 minutes, skimming any foam from the 
surface and replenishing with water as the 
liquid evaporates to maintain the level. 

Strain through a fine-mesh strainer, push- 
ing on the solids. (Use right away or cool 
completely and refrigerate for up to 1 day or 
freeze for up to 3 months.) 

MAKE THE BISQUE 

Melt the butter in a 6-quart Dutch oven over 
medium-high heat. Add the garlic and cook, 
stirring, just until it begins to color, about 
20 seconds. Add the onions and celery and 


cook, stirring occasionally, until the vegeta- 
bles are very soft, about 7 minutes. 

Add the bread and stir to coat. Add 1 cup 
of the crab stock and cook, stirring, until the 
bread cubes are pasty, about 1 minute. Grad- 
ually stir in another 414 cups of the stock. Add 
the cauliflower, 1 Tbs. salt, and 14 tsp. pepper. 
Bring to a rolling boil, then turn the heat down 
and slowly simmer, stirring occasionally and 
skimming off any foam, until the cauliflower is 
very tender, about 15 minutes. 

Remove from the heat, and working in 
batches, puree the bisque in a blender until 
smooth. Wipe out the pot. 

Return the bisque to the clean pot, stir 
in the cream, thyme, and parsley, and bring 
to a simmer over medium-high heat. Stir in 
the Brie. Adjust the heat to maintain a gentle 
simmer and cook, stirring and scraping the 
bottom of the pan to prevent sticking, until 
the cheese melts, 6 to 7 minutes. 

Use your fingers to break 14 lb. of the crab- 
meat into small pieces; stir it in. Cook until the 
crab is heated through, about 2 minutes. Adjust 
the consistency of the bisque to your liking by 
adding more broth or cooking it a little longer to 
thicken it. (The bisque may be made two days 
ahead; refrigerate it and the remaining crab- 
meat separately. Reheat the bisque over me- 
dium heat, stirring frequently.) Serve garnished 
with the remaining crabmeat and chives. 
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amgula with blood oranges, 
fennel, and ricotta salata 

The sweetness of blood oranges will vary, so if you 
find that they're making your vinaigrette too sweet, 
compensate by adjusting the amount of sherry 
vinegar to taste. If you can't find blood oranges, 
substitute a mix of pink grapefruit and orange 
sections. Serves 6 to 8 

2 tsp. minced shallots 

6 small blood oranges 
214 Tbs. sherry vinegar 

% tsp. sea salt or kosher salt; 
more to taste 

Freshly ground black pepper 

2 Tbs. extra-virgin olive oil 

14 lb.babyarugula(6to7cups) 

1 medium fennel bulb (about % lb.) 

% lb. ricotta salata, shaved with a vegetable 
peeler to yield about 1 cup 

Put the shallots in a small bowl. Squeeze one of the blood 
oranges to get 2 Tbs. of juice. Add the juice and the vinegar 
to the shallots. Season the mixture with the salt and a 
few grinds of black pepper. Let sit for 10 minutes and 
then whisk in the olive oil. Reserve the vinaigrette at room 
temperature until ready to use (for up to 2 hours) or make 
up to 1 day in advance and store, tightly covered, in the 
refrigerator. Bring to room temperature and whisk again 
before using. 

Trim any long stems from the arugula, wash the leaves 
well, and spin them dry. Put the arugula in a large bowl, 
cover with a slightly damp towel, and refrigerate until 
ready to toss. 

With a serrated knife, remove the peel and pith from 
the blood oranges. Cut the oranges in half lengthwise and 
slice into 14-inch-thick half-moons. Reserve in a small bowl 
at room temperature (or refrigerate, tightly wrapped, if 
working ahead). 

Trim the stalks from the fennel bulb. Cut the bulb in half 
lengthwise through the core. Cut out the core in a wedge. 
Shave the fennel lengthwise with a vegetable peeler or 
on a mandoline. You will have ribbons, not crescents. (If 
you have crescents, you're slicing crosswise instead of 
lengthwise.) To avoid discoloration, cut the fennel as close 
to serving time as possible. Don't soak the fennel in water, 
or you'll dilute the intensity of its flavor. 

Add the fennel to the arugula and toss. Whisk the vin- 
aigrette to recombine. Add the vinaigrette to the arugula 
and fennel and toss again. Season with salt and pepper. 
Add the blood oranges and toss gently. Divide among 
salad plates and distribute the ricotta salata over 
each salad. 
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classic clams casino 


It takes only about 30 minutes to moke these bacon-topped beauties, which would 
be on elegant starter for any dinner party especially on New Year's Eve. Serves 4 



12 hard-shell clams (littlenecks or 
cherrystones), scrubbed 

2 Tbs. unsalted butter 

Vz cup finely chopped red bell pepper 
Vz cup finely chopped shallot 
% cupdry white wine or vermouth 
Vz cup coarse fresh breadcrumbs 
14 cup finely grated Parmigiano-Reggiano 
14 cup finely chopped fresh flat-leaf parsley 
Freshly ground black pepper 

3 slices bacon, sliced crosswise % inch thick 
Lemon wedges, for serving 

Position a rack in the center of the oven and 
heat the broiler on high. 

Arrange the clams on a heavy-duty rimmed 
baking sheet. Broil until they open, 5 to 


7 minutes, removing each clam with tongs as 
it opens and transferring it to a clean rimmed 
baking sheet to cool. Once all the clams have 
opened, collect any spilled clam juice from 
the first baking sheet in a measuring cup. 

When the clams are cool enough to handle, 
discard the top shells: Pick up a clam; holding 
the bottom shell and keeping the clam level, 
twist off the top shell. Arrange the opened 
clams on the baking sheet. Run a spoon 
underneath each clam to loosen it from its 
bottom shell. Distribute the reserved clam 
Juice among the clams. 

Melt the butter in an 8-inch skillet over 
medium heat. Add the bell pepper and shallot 
and cook, stirring occasionally, until softened, 
about 5 minutes. Stir in the wine and cook 


until the liquid is reduced by half, about 2 min- 
utes. Remove the skillet from the heat and stir 
in the breadcrumbs, Parmigiano, parsley, and 
a few grinds of black pepper. (Do not season 
with salt.) 

Spoon some of the breadcrumb mixture 
onto each clam. Top each with a tangle of 
bacon strips. Broil the clams until the topping 
is just browned, about 5 minutes. Serve with 
the lemon wedges or squeeze the wedges 
over the clams before serving. 

choose littlenecks 
or cherrystones 


There are three sizes of hard-shell 
clams: Chowder clams are the largest, 
then cherrystones, followed by little- 
necks. Stick with cherrystones or little- 
necks for this recipe because they're 
small enough to eat whole in one bite. 
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broccoli with spicy gremolata 

Traditional gremolata (garlic, parsley, and lemon zest) is given a spicy 
twist with the addition of crushed red pepper flakes. Serves 24 


1 cup chopped fresh flat-leaf parsley 
Vz cup extra-virgin olive oil 
Vz cup fresh lemon juice 
3 Tbs. finely grated lemon zest 
1 Tbs. minced garlic 

1 tsp. crushed red pepper flakes; 
more to taste 

Kosher salt and freshly ground 
black pepper 

6 lb. fresh broccoli, trimmed and 
cut into 14-inch florets 


In a large bowl, combine the parsley, olive oil, 
lemon juice, zest, garlic, pepper flakes, >2 tsp. 
salt, and a few grinds of pepper. 

Bring a large pot of well-salted water to a 
boil over high heat. Add half of the broccoli 
and cook until crisp-tender, about 2 minutes. 
With a slotted spoon or strainer, transfer the 
broccoli to a colander, rinse with cold water 
to stop the cooking, and drain again. Repeat 
with the remaining broccoli. Add the broccoli 
to the gremolata and toss to combine. Season 
to taste with salt and pepper and transfer to a 
serving bowl. 


Make Ahead 

You can prep the 
gremolata ingredi- 
ents and cook the 
broccoli up to 
3 hours ahead. 

Do not mix the 
gremolata or 
combine it with the 
broccoli untiljust 
before serving, as 
the lemon Juice will 
eventually cause 
the broccoli and 
parsley to turn a 
dull green. 

^ 
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bjtes. Serves 8 


softened and, browned, 3 to 
5 rminutes longer. (At this point, 
■yog cah fet cool to room tem- : 
perature and refrigerate, tightly "'<i 
wrapped, for up to 1 day. Bring to- ' ; 
room temperature before ^using,)^ 
■ Set an oven rack about ' - " 
8 inchesawayfromthe. broiler 
.element and heat .the broiler to . ’ , 
■high. Arrange the bread slices on, 
alarge rimmed baking sheet. Broil 
until lightly toasted, 2 to4 min- ' 
utes, rotating the pan as-needed 
■for even toasting. Flip the bread, 
mound a heaping ta.blespoon of 
the mushrooms on each piece, 
and sprinkle with the Qruyere. . , , 
Broil until the cheese is melted, 
and lightly browned, 4 to . ' ; . 

7 minutes. Serve immediately. . 


. 2 Tbs. unsaJ ted butter 
;;.- T large shallot^ finely diced 
‘ ^ ' (about % cup) ^i !' : 

Kosher salt 

10 oz. mixed mushrooms 
(like shiitake, cremini, 
and oyster),.trimmed 
. and thinly sliced 

16 Vz-inch slices baguette, cut 
on a sharp diagonal so theyVe 
about 3 inches long 
114 cups grated Gruyere 
(about 4 oz.) 


.Melt the butter In a. large heavy-. / ' 
duty skillet over medium heat. ■ 
Add the shallot, season with 
H.tsp. salt, ahdcook, stirring, until 
softened, abo.utS minutes. Raise 
the heat to h i'ghy add the mush- 
rooms and another 34 tsp: salt,- ; 
•and ebpk, stirring frequently, uhtil 
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roasted medley of winter roots 

You can vary the vegetables in this recipe. Just 
be sure to cut the vegetables so they roast at an 
even rate: Quick-cooking roots like carrots, turnips, 
parsnips, and potatoes should be left larger, while 
dense, slow-cooking types like beets, celeriac, and 
rutabagas should be cut into smallish chunks. In 
place of the butter and oil, you can use all olive oil 
or all clarified butter. Serves 6 

Vz lb. parsnips, peeled and cut into 
2xl4-inch sticks 

3 to 4 carrots, peeled and cut into 
2xl4-inch sticks 

2 medium turnips, peeled and cut 
into large wedges 

3 medium beets, peeled and cut 
into large (%-inch) dice 

10 to 12 cloves garlic 
12 to 15 small white boiling 
onions or 1 cup pearl onions 
(walnut-size), peeled 

3 sprigs fresh rosemary or thyme 

3 small bay leaves 
214 Tbs. melted unsalted butter 
114 Tbs. vegetable oil 

Kosher salt and freshly 
ground black pepper 

Heat the oven to 400°F. Place the vegetables in a large, 
low-sided roasting pan or onto a heavy, rimmed baking 
sheet; they should be just one layer deep. Toss in the 
herbs and drizzle on the butter and oil. Season with salt 
and pepper and toss to coat the vegetables evenly. Roast, 
tossing with a spatula a few times, until the vegetables 
are very tender and browned in spots, about 50 minutes. 
Discard the bay leaves. Serve warm. 




wild rice with roasted grapes, 
pecans, and sage 

Maple-glazed pecans and balsamic-roasted grapes elevate 
this wild rice side dish to delicious new heights. Look for 
balsamic glaze near the vinegars at the supermarket. 


Serves 6 to 8 

1 cup wild rice 
Kosher salt 

2 cups seedless grapes, prefer- 
ably a mix of colors 

1 Tbs. balsamic glaze 

2 Tbs. unsalted butter 

1 medium shallot, finely 
chopped (% cup) 

1 cup pecans, toasted and 
coarsely chopped 

1 Tbs. pure maple syrup 

2 tsp. chopped fresh sage 

1 Tbs. fresh lemon juice 

Vz tsp. freshly ground 

black pepper 

Bring 1 quart of water to a boil in 
a 4-quart saucepan. Add the 
rice and 1 tsp. salt, turn the heat 
down to maintain a gentle sim- 
mer, cover, and cook until the 
grains are tender but not split 
open, 45 to 55 minutes. Drain 
in a colander. 


Meanwhile, position a 
rack in the center of the 
oven and heat the oven to 
350°F. 

In an 8x8-inch baking 
dish, toss the grapes with the 
balsamic glaze and spread in a 
single layer. Roast until they're 
soft but still hold their shape, 
about 15 minutes. Set aside. 

Melt the butter in the sauce- 
pan over medium heat. Add 
the shallot and cook, stirring 
occasionally, until softened, 
about 3 minutes. Stir in the 
pecans and syrup and cook until 
the syrup is absorbed, about 
2 minutes. Remove from the heat 
and stir in 1 tsp. of the sage. 

Add the rice, grapes, lemon 
Juice, and pepper; stir gently to 
combine. Season to taste with 
salt and serve garnished with the 
remaining 1 tsp. sage. 
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caramel souffles with ginger creme anglaise 

Flavoring the pastry cream with a simple homemade caramel makes for a sophisticated departure from 
the usual chocolate souffles. Serves 8 


FOR THE GINGER 
CREME ANGLAISE 

1 Yz cups heavy cream 
14 cup granulated sugar 
Yz vanilla bean, split 
and scraped 

1 1-inch piece fresh ginger, 
peeled and sliced 14 inch thick 

4 large egg yolks 
FOR THE RAMEKINS 

2 to 3 Tbs. unsalted 
butter, softened 

3 to 4 Tbs. granulated sugar 

FOR THE CARAMEL 
PASTRY CREAM 

14 cup packed light brown sugar 
14 cup heavy cream, heated 

4 large egg yolks 
1 cup whole milk 
3 Tbs. cornstarch 
14 tsp. table salt 

1 tsp. pure vanilla extract 

FOR THE MERINGUE 

8 large egg whites, at room 
temperature 

Yz tsp. cream of tartar 


1 oz. (14 cup) confectioners' 
sugar; more for dusting 

MAKE THE CREME ANGLAISE 

In a 2-quart saucepan, heat the 
cream, sugar, vanilla bean seeds 
and pod, and ginger over medium 
heat, stirring occasionally, until 
simmering, about 3 minutes. 
Remove from the heat, cover, 
and let sit for up to 30 minutes; 
the longer it sits, the more 
intense the ginger flavor will be. 

Whisk the yolks in a small 
bowl until smooth. Return the 
cream mixture to a simmer over 
medium heat. Whisk a quarter 
of the cream into the yolks to 
warm them. Using a wooden 
spoon, stir the yolk mixture into 
the cream. Continue stirring over 
medium heat until the mixture 
thickens enough to coat the back 
of the spoon and an instant-read 
thermometer registers 170°F to 
175°F, about 2 minutes. Immedi- 
ately remove from the heat and 
strain through a fine sieve into a 
bowl. If you want to serve it cold, 
cover and refrigerate, stir- 
ring occasionally, until 
chilled, about 
2 hours. 



PREPARE THE RAMEKINS 

Position a rack in the lower third 
of the oven and heat the oven 
to 375°F. Generously butter 
eight 6-oz. ramekins (314 inches 
in diameter and about 2 inches 
deep). Coat the insides with 
sugar, tapping out any excess. 

MAKE THE PASTRY CREAM 

Sprinkle the brown sugar in an 
even layer on the bottom of a 
3-quart heavy-duty saucepan. 
Cook over medium-high heat, 
undisturbed, until partially 
melted, about 3 minutes. Whisk 
until the sugar melts and begins 
to darken, 1 to 2 minutes more; 
remove from the heat. 

Carefully whisk in the heavy 
cream; the caramel will sputter 
and possibly harden. If it hardens, 
stir over low heat until melted 
again. Remove from the heat. 

In a medium bowl, whisk 
together the egg yolks, milk, corn- 
starch, and salt. Whiskhalf of the 
hot caramel into the egg mixture, 
and then whisk the egg mixture 
into the pan of caramel. Cook 
over medium heat, whisking con- 
stantly, until the mixture bubbles, 
about 4 minutes; it's OK if it's 
lumpy at this point. Continue 
simmering while whisking until 
smooth and very thick, about 
2 minutes more. Remove from 
the heat and whisk in the vanilla. 
Transfer to a large bowl set in a 
larger bowl of ice water and whisk 
often until cooled to room tem- 
perature, about 10 minutes. 

MAKE THE MERINGUE AND 
ASSEMBLE THE SOUFFLES 

In a stand mixer fitted with the 
whisk attachment (or in a large 
bowl, using a hand-held electric 
mixer), beat the egg whites on 
high speed until foamy, about 
30 seconds. With the motor 
running, add the cream of tartar 
and continue beating until the 
bubbles become smaller and the 
whites almost form soft peaks, 

30 to 60 seconds more. With 


the motor still running, add the 
confectioners' sugar 1 Tbs. at a 
time and beat until the whites 
hold a glossy, pointed, stiff peak 
when you remove the beater, 
about 30 seconds more. If the 
peak droops, finish whisking them 
to stiff peaks by hand to avoid 
overbeating. 

Stir the pastry cream with a 
large silicone spatula to loosen it, 
then stir in a third of the meringue 
until combined. Gently fold in 
another third of the meringue by 
starting at the edge of the bowl 
and slowly bringing the spatula up 
through the middle of the pastry 
cream and then back to the edge 
of the bowl, rotating the bowl and 
repeating this motion until the 
meringue is mostly incorporated. 
It's OK if there are a few white 
streaks at this point. Add the 
remaining meringue and fold until 
just combined, leaving no white 
streaks visible. 

Divide the souffle mixture 
evenly among the prepared 
ramekins and smooth the tops 
with an offset spatula. Run your 
index finger around the edges of 
the ramekins to create a shallow 
trench. Put the ramekins on a large 
rimmed baking sheet and bake 
until a skewer inserted in the cen- 
ter of a souffle comes out with Just 
the tip still wet, 15 to 20 minutes. 
Dust the souffles with confection- 
ers' sugar, if you like, and serve 
immediately with the sauce. 

MAKE AHEAD TIPS 

You can make the sauce up to 
2 days ahead and refrigerate in an 
airtight container. Serve cold or 
reheat gently and serve warm. 

The pastry cream can be 
made up to 1 day ahead, covered, 
and refrigerated. Bring to room 
temperature before proceeding. 

You can assemble the souffles 
in their ramekins up to 2 hours 
ahead and refrigerate until ready 
to bake. 
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chocolate -pomegranate torte 

For the best flavor and texture, make the cake and spread it with the jelly 
a day or two before serving. Glaze it on the day you serve it. Serves 12 to 14 


FOR THE CAKE 

2 oz. (4 Tbs.) softened 
unsalted butter, cut into 4 
pieces; more for the pan 

6 oz. bittersweet chocolate 
(70% or 72% cacao) 

3 large eggs, separated 
% cup granulated sugar 
% tsp. table salt 

Va tsp. cream of tartar 

2% oz. (Va cup) unbleached 
all-purpose flour 

FOR THE POMEGRANATE JELLY 
1 medium Pink Lady or 
Braeburn apple 


1 Va cups pure unsweetened 
pomegranate juice 

% cup plus 2 Tbs. granulated sugar 
12 fresh or frozen cranberries 

FOR THE GLAZE 

6 oz. bittersweet chocolate 
(70% or 72% cacao), chopped 
medium fine 

3 oz. (6 Tbs.) unsalted butter, 
cut into 6 pieces 
1 Tbs. honey or light corn syrup 
Pinch table salt 

Fresh pomegranate seeds, 
for garnish (optional) 


MAKE THE CAKE 

Position a rack in the center of the oven and 
heat the oven to 350°F. Lightly grease the 
sides of a 9x2-inch round cake pan and line 
the bottom with parchment. 

Finely grate 2 oz. of the chocolate and set 
aside. Coarsely chop the remaining chocolate 
and combine with the butter and 3 Tbs. water 
in a heatproof bowl. Set the bowl in a skillet 
of barely simmering water and stir frequently 
until the mixture is melted and smooth. 

Set aside. 

In a large bowl, whisk the egg yolks with 
cup of the sugar and the salt until thick and 
lightened in color. 
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simmer, stirring occasionally at first and then 
constantly toward the end, until the liquid has 
evaporated and the mixture is reduced to 
% cup, about 5 minutes. 

With a rubber spatula, press the pulp 
through a medium-mesh strainer into a bowl 
until you can't get any more juice out of the 
pulp. Scrape all of thejuice clinging to the bot- 
tom of the strainer into the bowl and discard 
the pulp in the strainer. 

Brush away any loose crumbs and easily 
detachable crusty pieces from the sides and 
top of the cake. Transfer the cake to a card- 
board circle or tart pan bottom. 

Stir the jelly to blend it, scrape it onto the 
cake, and spread it evenly over the top. Let 
the jelly cool until it's set, about 1 hour. At this 
point, the cake may be covered with an in- 
verted cake pan, wrapped in plastic (the pan 
keeps the plastic from touching the cake), 
and stored at room temperature for up to 
2 days. 

MAKE THE GLAZE 

Put the chocolate, butter, honey, and salt in 
a heatproof bowl set in a skillet of barely sim- 
mering water. Stir gently until the chocolate 
melts and the mixture is perfectly smooth. 
Remove from the heat and stir in 2 Tbs. cool 
water. Let cool to room temperature without 
stirring. If not using right away, cover and 
store at room temperature. 

Set the cake on a rack set over a baking 
sheet. With an offset spatula, spread Vs cup 
of the glaze around the sides of the cake and 
on top of the gel (be careful not to disturb 
the gel) to smooth the surfaces and glue on 
any crumbs. Re-warm the remainingglaze 
gently to 90°F in a skillet of barely simmering 
water-the glaze should have the consistency 
of thick, pourable cream. 

Scrape all of the glaze onto the top of the 
cake. Spread the glaze over the top and all 
around the sides. For the shiniest glaze, work 
quickly and use as few strokes as possible. 
Scoop up any excess glaze from the baking 
sheet and use it to cover bare spots. 

Garnish with pomegranate seeds (if 
using) and let the cake rest on the rackfor 
10 minutes. Transfer to a cake plate and let sit 
at room temperature until set, 15 to 30 min- 
utes, or up to several hours before serving. 


In a stand mixer fitted with the whisk 
attachment, beat the egg whites and cream 
of tartar at medium-high speed to soft peaks, 
about 2 minutes. With the motor running, 
gradually add the remaining cup sugar, 
beating to stiff peaks, 1 to 2 minutes more. 

Whisk the warm chocolate and the flour 
into the yolk mixture. With a rubber spatula, 
fold one-quarter of the whites into the choco- 
late batter. Scrape the remaining whites 
into the chocolate mixture and sprinkle the 
grated chocolate on top. Fold together. Pour 
the batter into the prepared pan and spread 
it evenly. 

Bake until a toothpick inserted in the 
center of the cake comes out smudged with 


a few moist crumbs, about 25 minutes. Cool 
in the pan on a rackfor 10 minutes. Run a 
knife around the edge of the cake and invert 
it onto another rack. Remove the pan and 
parchment and invert the cake onto the first 
rack (it's normal for the cake to have a crusty 
exterior that may crack with handling). Let 
cool completely. 

MAKE THE POMEGRANATE JELLY 

Grate enough of the apple (including the peel) 
to yields cup. In a medium saucepan, bring 
the grated apple, pomegranate juice, sugar, 
and cranberries to a simmer over medium 
heat. Simmer, covered, until the apple is soft- 
ened and the mixture has thickened a little, 
about 10 minutes. Uncover and continue to 
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TECHNIQUE 


Coring a parsnip 

Running down the center of a parsnip is a tough 
woody core that should be removed before cook- 
ing recipes such as the Crisp Roasted Parsnips 

on p. 42. Here's how: 

After trimming the ends and peeling the pars- 
nip, quarter it lengthwise. Hold a sharp paring knife 
parallel to the cutting board and slowly run the 
knife between the core and the tender outer part 
of the parsnip. The core curves with the shape of 
the parsnip, so you won't be able to get it all, but 
that's fine-just remove as much as you can with- 
out sacrificing too much of the tender part. 


Shop and store parsnips 

Grown in cold climates, parsnips are usually harvested 
in the fall and, like carrots, stored in cool root cellars. 
However, frost will convert their starches to sugar, con- 
centrating their sweet flavor, so many home gardeners 
and small growers keep their parsnips in the ground and 
dig them as needed through winter and early spring. That's 
why you're likely to find the sweetest parsnips at a farm- 
stand or farmers' market. 

While there are several varieties of parsnips, most 
markets don't usually indicate which they're selling, mainly 
because the differences in flavor, texture, and appear- 
ance are minimal. Your best bet is to choose what looks 
freshest. Here are some tips: 

SHOP Parsnips should be firm and of uniform color; blem- 
ishes can be a sign of decay. Opt for medium parsnips, as 
very large ones can be woody and bitter. 

STORE Wrap unwashed parsnips in paper towels or news- 
paper and store them in a loosely closed plastic bag in the 
crisper drawer of the refrigerator for 
up to two weeks. 





j 


Boning turkey thighs 

Turkey thighs are most often sold bone-in 
and skin-on, so if you're making the Turkey 
Thighs Stuffed with Porcini, Sausage, and 
Artichoke Hearts on p. 57, you'll probably 
need to sharpen your boning knife and 
remove some bones. It's not hard, once 
you know the techniques. Just follow 
these steps: 



Put a thigh skin side down on a cutting board. 
Using a boning knife, begin cutting between the 
thigh bone and the meat as close to the bone 
as possible. 



Continue to work your knife around the bone 
and thigh joint, making sure that no gristle or 
cartilage remains attached to the meat, until 
the bone is cut completely free. 
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Girl or Boy? 


A male's swimmerets are 
bony, opaque, and point up 
toward his body. 


Most people don't know (or care) what sex a lobster is when they buy 
one for dinner. But if you're making the Lobster Bisque on p. 86, it's 
worth huntingfor a female because it will have bright red roe, called 
coral, which adds flavor and deep pink color to the soup. Use these 
pointers to tell the difference. 


A female lobster has a broader 
tail to accommodate the roe. 


The top set of swim- 
merets (or feelers) 
on a female's tail are 
soft, translucent, and 
crossed at the tips. 


How to carve a ham 

The Roasted Ham with Cherry-Chutney Glaze on 

p. 84 is an impressive-looking roast, so you'll want 
to carve it at the table for the maximum wow factor. 
Here's how to tackle it: 



Put the ham on a carving board, positioning it on its 
widest side for stability. Start at the large end and use 
a long, sharp carving knife to cut thin slices perpen- 
dicular to the bone. 



After cutting several slices, run the knife parallel 
to the bone to cut them free. Finish carving that 
section of the ham and then turn it and slice another 
side. Repeat. 
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“MY GELPRO ELITE MAT SAVES MY BACK AND FEET FROM HURTING. 

I FINALLY ENJOY COOKING AGAIN!” 



Gel Pro Elite 

WORLD’S MOST COMFORTABLE FLOOR MAT. 



• Patented Dual Connfort Core™ 

• 50% thicker than GelPro Classic™ 

• Soothing gel + energy-return foam 

• Significantly reduces pain & fatigue 

• Easy-to-clean, stain-resistant surface 

• No-curl, reinforced edges 

• Non-slip bottom 

• 5-year warranty 

• 100+ pattern, color & size combinations 



GelPro.com 
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TECHNIQUE 


How to make a 
lemon twist 

A lemon twist is more than just a 
prettygarnish for drinks like the 
Meyer Lemon Drop on p. 34; the 

aromatic oils in the lemon peel 
add flavor to the drink, too. There 
are different ways to make a 
lemon twist, some more compli- 
cated than others. This method 
strikes a nice balance between 
simplicity and visual appeal: 

Using a vegetable peeler, peel 
the zest from a lemon in 1x4-inch 
strips, avoiding as much of the 
white pith as possible. Trim the 
edges of each strip neatly, then 
cut in half lengthwise. Holding a 
skewer over the cocktail glass, 
wrap a strip of zest around the 
skewer and then slide it off into 
the glass. The twist will uncoil 
slightly but should hold a loose 
corkscrew shape in the drink. 


TECHNIQUE 


Salt crusting 

There's an unusual but simple technique behind the beef rib roast on p. 13: a salt crust 
that flavors the meat and keeps it juicy during roasting. It's such a cool cooking method 
that we couldn't pass up the chance to show you what it looks like in action. 



Kosher salt, flour, egg white, spices, 
and herbs are ready for mixing into 
a smooth dough. 


After chilling, the dough is malleable and 
easy to roll into a rectangle large enough to 
completely cover the roast. 



The dough gets draped over the seared 
roast. If the dough tears during draping, 
you can patch it back together by pressing 
the tears together and using excess dough 
from one area to cover any bare patches in 
another. Try to cover the meat completely. 



During roasting, the dough hardens into 
a shell. Break away any edges tucked 
under the roast or stuck to the rack until 
the shell is loose enough to lift off in 
one piece, revealing the beautiful meat 
underneath. 
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Moveable Feast with Fine Cooking returns to PBS tv this fall. 

Watch as host Pete Evans travels to Nashville, Austin, Maui, Anchorage, and more 
enticing locations, creating pop-up feasts with local chefs and artisans. 
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CREDITS 


Many of the recipes and photos in this issue have appeared previously in Fine Cooking. Listed here are the 
original authors and issue numbers. Unless otherwise noted, all photos are by Scott Phillips. 


easy & elegant dinner 

Herb-and-Salt-Crusted Standing 
Rib Roast with Morel Sauce; 
Cauliflower Soup with Marcona 
Almond and Piquillo Pepper Relish; 
Crushed Potato and Watercress 
Cakes; Rainbow Chard with Lemon, 
Fennel, and Parmigiano; Chocolate 
Souffles w/Brown Sugar and Rum 
Whipped Cream, Bruce Aidel Is, #102 

a thanksgiving menu 
in 4 hours 

Fresh Herb and Salt-Rubbed Roasted 
Turkey; Cranberry-Orange Relish 
w/Ginger; Dressing with Apples, 
Bacon, and Caramelized Onions; 
Browned Brussels Sprouts w/ 
Hazelnuts and Lemon; Puree 
of Yukon Gold Potatoes with 
Parmesan; Pumpkin and Ginger 
Pound Cake, Diane Morgan, #53 

a flavorful meal for 
the hohdays 

Roasted Lamb Loins with Mustard-Herb 
Crust, Molly Stevens, #110 
White Bean Soup with Wild Mushrooms 
and Chive Mascarpone; Roasted 
Carrots and Shallots w/Oil-Cured 
Olives and Gremolata; Smashed 
Potatoes w/Horseradish Creme 
FraTche; Arugula, Mint, and Apple 
Salad w/Walnutsand Buttermilk 
Dressing; Chocolate Caramel Tart w/ 
Macadamia Nuts and Creme FraTche 
Whipped Cream, Suzanne Coin, #82 

eocktail party 

The Martini; The Manhattan, Liza 
Weisstuch, #109 

Almonds w/Parmesan, Rosemary, 
and Fennel, Barbara J. Witt, #48 
Prosciutto-Wrapped Greens, Tasha 
DeSerio, #64 

Pimento Cheese Gougeres, from 
The Chef's Collaborative by Chef's 
Collaborative and Ellen Jackson, 
photo: Gentl & Hyers 
Whiskey Smash, Shaken, Jim 
Meehan, #97 

Meyer Lemon Drop, Nancy Oakes, 
FineCooking.com Web-only recipe 
Caramelized Onion and Thyme Tarts, 
Tasha DeSerio, #75 


Spicy Sesame Tuna Tartare, Allison 
Ehri Kreitler,#126 
Rosemary's Pink Diamond Fizz, 
Allison Ehri Kreitler,#95 
Champagne Cosmo, Susie 
Middleton, #96 

Cranberry-Lime Shrub; Cranberry- 
Lime Sparkler; Cranberry-Thyme 
Vinaigrette; Hot Cranberry Mustard, 
Jennifer Armentrout, #113 
Aviation, Layla Schlack, #135 
Apple, Fennel, and Cheddar Cheese 
Straws, Tasha DeSerio, #108 

open house 

Green Beans w/Almonds and Garlic, 
Julissa Roberts, #119 
Crisp Roasted Parsnips, Amy Albert, #49 
Butternut Squash Gratin with Onion 
and Sage, Deborah Madison, #17 
Glazed Pork Roast w/Carrots, 
Parsnips, and Pears, Eva Katz, #62 
Herb-Buttermilk-Marinated Salmon 
w/Cucumber Salad, Kate Hays, #96 
Crudites Platter w/Buttermilk Herb 
Dip, Tony Rosenfeld, #86 
Potato Skin Curls w/Fresh Herbs, 
David Leite, #106 
Upside-Down Quince and Honey 
Spice Cake, Gina DePalma, 
FineCooking.com Web-only recipe 
Red-Wine-Poached Pears w/Star 
Anise and Pistachios, Allison Ehri 
Kreitler,#81 

thanksgiving 

Dry-Rubbed Roast Turkey with 
Pan Gravy; Cranberry Sauce 
w/Caramelized Onions, Pam 
Anderson, #101 

Sauteed Butternut Squash with 
Lemon, Walnuts, and Parsley, Julie 
Grimes Bottcher, #81 
Apple, Leek, and Sage Stuffing, 
Martha Holmberg, #131 
Molasses Mashed Sweet Potatoes, 
Ben and Karen Barker, #47, photo: 
Amy Albert 

Garlic-Infused Mashed Potatoes 
and Celery Root, Samantha 
Seneviratne, #104 
Turkey Thighs Stuffed w/Porcini, 
Sausage, and Artichoke Hearts, 
Bruce Aidells, #107 
Pearl Onions au Gratin, Barbara Lynch, 
FineCooking.com Web-only recipe 


Pear-Hazelnut Tart in a Puff-Pastry 
Crust, Abigail Johnson Dodge, 
FineCooking.com Web-only recipe 
Autumn Fruit Pie, Carole Walter, #81 

hohday brunch 

Overnight Gingerbread Steel-Cut 
Oatmeal, Debbie Koenig, #126 
Maple Apple Pancake, Susie 
Middleton, #77 

Apple, Sage, and Fennel Breakfast 
Sausage, Nicole Rees, #75 
Cinnamon-Raisin-Walnut Pinwheels; 
Buttermilk Biscuit Dough, Ruth 
Cousineau,#124 
Smoked Salmon, Goat Cheese, and 
Artichoke Quiche, Martha Stamps, #98 
Winter Fruit Salad, Jean-Pierre 
Mouille, #48 

Pan-Fried Southwestern Hash, from 
Big Buy Cooking by Tony Rosenfeld, 
photo: Moren Caruso 
Pear-Ginger Muffins, Joanne Chang, #77 

hanukkah 

Mediterranean-Style Brisket, Molly 
Stevens, FineCooking.com Web- 
only recipe 

Pomegranate-Balsamic-Glazed 
Carrots, Susie Middleton, #101 
Pan-Fried Crisp Fennel, Janet Fletcher 
& Rosetta Constantino, #90 
Red-Wine-Braised Brisket with 
Cremini, Carrots, and Thyme, 

Joyce Goldstein, #98 
Applesauce, Mitchell & Carrie Davis, #30 
Arugula and Radicchio Salad with 
Ruby Grapefruit and Toasted 
Almonds, Molly Stevens, #82 
Broccoli with Black Olives, Garlic, and 
Lemon, Jennifer McLagan, #75 
Orange-Hazelnut Olive Oil Cookies, 
David Crofton, #96 
Latkes, Layla Schlack, #126 
Pear Fritters w/Lemon and Ginger, 
Melissa Pellegrino, #108 
Honeyed Cauliflower with Toasted 
Almonds, Susie Middleton, #81 
Quick Walnut Rugelach, from 
Desserts 4 Today by Abigail 
Johnson Dodge (The Taunton 
Press, 201 0), photo: Kote Sears 

Christmas 

Cream of Celery and Celery Root 
Soup, Melissa Pellegrino, #109 


Roasted Ham w/Cherry-Chutney 
Glaze, Bruce Weinstein and Mark 
Scarbrough, #128 
Apple and Escarole Salad w/Blue 
Cheese and Hazelnuts, Greg 
Patent, #119 

Rack of Lamb w/Herb and Olive 
Crust, Molly Stevens, #82 
Lobster Bisque, Brooke Dojny, #115 
Salt-and-Pepper Roast Beef w/ 
Bearnaise Sauce, Lynne Curry, #132 
Carrot and Sharp Cheddar Gratin, Liz 
Pearson, #120 
Bolognese Ragu, Domenica 
Marchetti, #113 

Warm Roasted Beets and Shallots 
w/Crisp Prosciutto Dressing, Susie 
Middleton, #56 

Creamy Baked Leeks w/Garlic, 
Thyme, and Parmigiano, Susie 
Middleton, #101 

Pomegranate-Chocolate Shortcakes, 
Raquel Pelzel, #133 
Salted Butterscotch Creme BrCilee, 
Samantha Seneviratne, #131 

new year’s eve 

Sear-Roasted Beef Tenderloin w/ 
Cognac-Peppercorn Cream Sauce, 
Martha Holmberg, #126 
Fig-Glazed Pecan-Stuffed Pork 
Tenderloin; Crab Bisque with 
Cauliflower and Brie, Ralph 
Brennan, #132 

Arugula w/Oranges, Fennel & Ricotta 
Salata, Martha Helm Sinskey, #69 
Classic Clams Casino, Leslie 
Pendleton, #113 

Broccoli with Spicy Gremolata, Kate 
Hays, #96 

Warm Cheese and Mushroom Toasts, 
Tony Rosenfeld, #96 
Roasted Medley of Winter Roots, Molly 
Stevens, #48 

Wild Rice w/Roasted Grapes, Pecans, 
and Sage, Abby Simchak, #131 
Caramel Souffles w/Ginger Creme 
Anglaise, Zee Francois, #121 
Chocolate-Pomegranate Torte, Alice 
Medrich,#96 

classic cocktail 

Triple-Shot Eggnog, Allison Ehri 
Kreitler, #96 


Some of the recipes and photos in this issue were excerpted from these books: 


desserts ©today 

Desserts 4 Today 


by Abigail Johnson 

Dodge (The Taunton 


' T 

Press, 2010). photos 


© Kate Sears; food styl- 



ist: Suzette Kaminski. 



The Chef's Collaborative 
by Chef's Collaborative 
&EllenJackson (The 
Taunton Press, 2013); 
photos © Gentl & Flyers; 
food stylist: Rebecca 
Jurkevich. 



Big Buy Cooking 
by Fine Cooking 
(The Taunton Press, 
2010); photos© 
Maren Caruso; food 
stylist: Katie Christ. 



SOURCES 





\ 







smoked salmon, goat 
cheese, and artichoke 



quiche, page 68 

• Goat cheese. Bonne Bouche, 
$10.99 for 6 oz., Murrayscheese 
.com, 888-692-4339. 


pomegranate - chocolate 
shortcakes, page 93 

• Dutch -processed cocoa powder, $3.89 for a 4-oz. 
bag, Penzeys.com, 800-741-7787. 


wild rice with roasted 
grapes, pecans, and 

sage, page 106 

• Wild rice, $7.80 per lb.. North 
baytrading.com, 800-348-0164. 


meyer lemon drop, 

page 34 

• Meyer lemons, available sea- 
sonally at Melissa’s Produce, 
Melissas.com, 800-588-0151. 



caramel souffles 
with ginger creme 

anglaise, page 107 

• Emile Henry 6-oz. stackable 
ramekins in assorted colors, 
$36 for four, Emilehenryusa 
.com, 302-326-4800. 



maple apple 
pancake, page 64 


overnight 
gingerbread 
steel- cut 

oatmeal, page 64 

• Irish steel-cut oats, 

from $8.39 per 
28 oz., Amazon.com. 


• Grade A maple syrup, 

$16.95 for a 12-oz. 
bottle, Crownmaple 
.com, 845-877-0640. 

• Grade B maple syrup, 

from $14.95 for an 
8-oz. jar, Vermont 
countrystore.com, 
800-547-7849. 




pimento cheese 
gougeres, pagess 

• Pastry bags, tips, and 
couplers, 950 to $20, 
Kitchenconservatory.com, 
866-862-2433. 


orange -hazelnut 
olive oil cookies, 

page 78 

• WearEver commercial 
bakeware cooling rack. 


.99, Fredmeyer.com, 

80 



FINECOOKING.COM 117 




NUTRITION 


RECIPE 

CALORIES 

(KCAL) 

FAT CAL 

(KCAL) 

PROTEIN 

(G) 

CARB 

(G) 

TOTAL 

FAT(G) 

SAT FAT 

(G) 

MONO 

FAT (G) 

POLY 

FAT (G) 

CHOL 

(MG) 

SODIUM 

(MG) 

FIBER 

(G) 

EASY & ELEGANT DINNER, p. 12 












Herb-and-Salt-Crusted Standim Rib Roast w/Sauce 

760 

440 

62 

8 

50 

24 

18 

2.5 

220 

200 

1 

Morel Sauce (per % cup) 

260 

190 

3 

8 

21 

13 

6 

1 

75 

80 

1 

Cauliflower Soup w/ Marcona Almond & Relish 

140 

110 

3 

7 

12 

4.5 

5 

1.5 

15 

460 

3 

Crushed Potato and Watercress Cakes 

270 

190 

4 

17 

22 

8 

10 

1.5 

35 

170 

2 

Rainbow Chard with Lemon, Fennel, and Parmigiano 

150 

100 

5 

13 

11 

2 

7 

1 

0 

530 

5 

Chocolate Souffles w/ Brown Sugar & Whipped Cream 

300 

150 

7 

32 

16 

10 

5 

1 

130 

80 

2 

A THANKSGIVING MENU IN 4 HOURS, p. 17 












Fresh Herb and Salt-Rubbed Roasted Turkey 

540 

220 

64 

7 

24 

9 

8 

5 

175 

400 

1 

Cranberry-Orange Relish with Ginger 

60 

0 

0 

17 

0 

0 

0 

0 

0 

90 

2 

Dressing with Apples, Bacon, and Caramelized Onions 

330 

120 

12 

41 

13 

5 

6 

2 

95 

810 

4 

Browned Brussels Sprouts with Hazelnuts and Lemon 

160 

110 

5 

12 

12 

3 

7 

1 

10 

150 

5 

Puree of Yukon Gold Potatoes with Parmesan 

180 

90 

4 

19 

10 

6 

3 

0 

30 

310 

2 

Pumpkin and Ginger Pound Cake 

320 

150 

3 

42 

17 

8 

5 

3 

85 

150 

1 

A FLAVORFUL MEAL FOR THE HOLIDAYS, p. 22 












Roasted Lamb Loins with Mustard-Herb Crust 

240 

120 

21 

7 

13 

3.5 

8 

1 

65 

420 

1 

White Bean Soup w/ Mushrooms & Chive Mascarpone 

490 

280 

15 

40 

32 

10 

16 

2.5 

40 

700 

9 

Roasted Carrots & Shallots with Olives & Gremolata 

200 

130 

2 

17 

14 

2 

10 

1.5 

0 

400 

5 

Smashed Potatoes w/ Horseradish Creme FraTche 

270 

170 

4 

21 

19 

12 

5 

.5 

45 

610 

4 

Arugula, Mint & Apple Salad w/ Walnuts & Dressing 

230 

180 

4 

11 

20 

3.5 

2.5 

7 

10 

170 

3 

Chocolate Caramel Tart w/ Nuts & Whipped Cream 

440 

300 

4 

36 

34 

17 

12 

1 

80 

40 

2 

COCKTAIL PARTY, p. 28 












The Martini 

150 

0 

0 

1 

0 

0 

0 

0 

0 

0 

0 

The Manhattan 

190 

0 

0 

6 

0 

0 

0 

0 

0 

0 

0 

Almonds w/ Parmesan & Fennel (per % cup) 

240 

180 

11 

8 

20 

2 

13 

5 

5 

480 

4 

Prosciutto-Wrapped Greens 

90 

70 

5 

1 

8 

2 

5 

1 

15 

600 

0 

Pimento Cheese Gougeres 

70 

45 

2 

3 

5 

3 

1.5 

0 

35 

55 

0 

Whiskey Smash, Shaken 

170 

0 

0 

11 

0 

0 

0 

0 

0 

0 

0 

Meyer Lemon Drop 

250 

0 

0 

33 

0 

0 

0 

0 

0 

0 

0 

Caramelized Onion and Thyme Tarts 

160 

90 

2 

14 

11 

6 

3 

0 

40 

130 

1 

Spicy Sesame Tuna Tartare 

50 

20 

7 

1 

2 

0 

.5 

.5 

10 

340 

0 

Rosemary's Pink Diamond Fizz 

150 

0 

0 

12 

0 

0 

0 

0 

0 

0 

0 

Champagne Cosmo 

210 

0 

0 

16 

0 

0 

0 

0 

0 

0 

0 

Cranberry-Lime Shrub (per 1 Tbs.) 

15 

0 

0 

4 

0 

0 

0 

0 

0 

0 

0 

Cranberry-Lime Sparkler 

45 

0 

0 

12 

0 

0 

0 

0 

0 

0 

1 

Cranberry-Thyme Vinaigrette (per 1 Tbs.) 

80 

70 

0 

2 

8 

1 

6 

1 

0 

25 

0 

Hot Cranberry Mustard (per 1 Tbs.) 

30 

15 

1 

4 

1.5 

0 

1 

0 

0 

55 

1 

Aviation 

160 

0 

0 

9 

0 

0 

0 

0 

0 

0 

0 

Apple, Fennel, and Cheddar Cheese Straws 

100 

50 

2 

9 

6 

2 

3 

.5 

10 

240 

1 

OPEN HOUSE, p.40 












Green Beans with Almonds and Garlic 

120 

90 

3 

7 

10 

2.5 

5 

1.5 

10 

150 

3 

Crisp Roasted Parsnips 

220 

90 

2 

31 

11 

1 

8 

1 

0 

160 

8 

Butternut Squash Gratin with Onion and Sage 

300 

156 

5 

36 

18 

9 

6 

1 

50 

290 

8 

Glazed Pork Roast with Carrots, Parsnips, and Pears 

1 350 

1 120 

31 

26 

14 

1 ^ 

7 1 

1 

85 

660 

5 

Herb-Marinated Salmon with Cucumber Salad 

230 

60 

27 

4 

7 

1 

2.5 

2 

80 

340 

0 

Crudites Platter with Buttermilk Herb Dip 

1 110 

1 45 

5 

13 

5 

1 3.5 

0 1 

0 

20 

250 

3 

Potato Skin Curls with Fresh Herbs 

150 

20 

3 

30 

2.5 

0 

1.5 

.5 

0 

15 

5 

Upside-Down Quince and Honey Spice Cake 

590 

120 

5 

104 

13 

7 

4.5 

1.5 

70 

200 

2 

Red-Wine-Poached Pears w/ Star Anise and Pistachios 

410 

80 

4 

58 

9 

4.5 

3 

1 

30 

95 

3 

THANKSGIVING, p.50 












Dry-Rubbed Roast Turkey with Pan Gravy 

570 

240 

73 

3 

27 

8 

9 

7 

210 

1130 

0 

Cranberry Sauce with Caramelized Onions (per 14 cup) 

90 

10 

0 

21 

1 

0 

.5 

.5 

0 

25 

2 

Sauteed Butternut Squash w/Lemon, Nuts & Parsley 

280 

230 

3 

15 

25 

7 

10 

8 

20 

380 

5 

Apple, Leek, and Sage Stuffing 

370 

150 

10 

45 

17 

9 

5 

1.5 

15 

240 

1 

Molasses Mashed Sweet Potatoes 

290 

80 

4 

53 

9 

6 

3 

0 

25 

370 

8 

Garlic-Infused Mashed Potatoes and Celery Root 

290 

100 

6 1 

43 1 

11 

7 

3 

.5 

25 

520 

5 

Turkey Thighs w/Porcini, Sausage & Artichoke Hearts 

270 

160 1 

19 

8 

17 

4 

[ 8 

2.5 1 

I 105 1 

640 1 

2 
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RECIPE 

CALORIES 

(KCAL) 

FAT CAL 

(KCAL) 

PROTEIN 

(G) 

CARB 

(G) 

TOTAL 
FAT (G) 

SAT FAT 

(G) 

MONO 

FAT (G) 

POLY 

FAT (G) 

CHOL 

(MG) 

SODIUM 

(MG) 

FIBER 

(G) 

Pearl Onions au Gratin 

330 I 

250 

1 ^ 1 

17 

1 28 

1 16 

1 ^ 1 

1.5 1 

1 95 

1 320 

1 2 1 

Pear-Hazelnut Tart in a Puff-Pastry Crust 

450 

280 

5 

37 

32 

17 

10 

2 

95 

140 

3 

Autumn Fruit Pie 

470 

200 

4 

64 

1 23 

1 10 

7 

3.5 

30 

230 

2 

HOLIDAY BRUNCH, p. 62 




1 1 






1 Overnight Gingerbread Steel-Cut Oatmeal I 

270 

25 

6 

61 

1 25 

1 .5 

0 

0 

0 

290 

5 

Maple Apple Pancake 

220 

110 

4 

24 

12 

7 

3.5 

.5 

135 

180 

1 

Apple, and Fennel Breakfast Sausafli 

310 

200 

21 

6 

22 

7 

10 

4 

75 

350 

1 

Cinnamon-Raisin-Walnut Pinwheels 

370 

170 

5 

47 

20 

1 10 

4.5 

4 

40 

360 

2 

Buttermilk Biscuit Dough 1 

190 

80 

4 

23 

9 

6 

2.5 

0 

25 

350 

1 

Smoked Salmon, Goat Cheese, and Artichoke Quiche 

590 

400 

16 

33 

44 

27 

12 

2.5 

230 

740 

3 

Winter Fruit Salad 

140 

0 

1 

32 

0 

0 

0 

0 

0 

0 

4 

Pan-Fried Southwestern Hash 

200 

110 

3 

19 

13 

1 

8 

3.5 

0 

420 

3 

1 Pear-Ginger Muffins I 

560 

170 

7 

91 

1 19 

1 12 

5 

1 

90 

320 

2 

HANUKKAH,p.72 




1 1 






Mediterranean-Style Brisket 

740 

410 

58 

22 

1 46 

1 16 

21 

2 

15 

350 

5 

Pomegranate-Balsamic-Glazed Carrots 

110 

60 

1 

13 

7 

2.5 

3.5 

.5 

10 

280 

3 

Pan-Fried Crisp Fennel 

100 

50 

3 

8 

6 

1 

3.5 

.5 

55 

250 

2 

Red-Wine Brisket w/Cremini, Carrots & Thyme 

440 

140 

53 

17 

15 

1 ^ 

6 

3 

90 

540 

4 

Applesauce (per % cup) 

45 

0 

0 

11 

0 

0 

0 

0 

0 

0 

1 

Arugula & Radicchio Salad w/Grapefruit & Almonds 

150 

110 

3 

11 

12 

1.5 

8 

1.5 

0 

45 

2 

Broccoli with Black Olives, Garlic, and Lemon 

170 

140 

4 

8 

15 

2 

11 

1.5 

0 

270 

4 

Orange-Hazelnut Olive Oil Cookies (per cookie) 

60 

35 

1 

6 

4 

0 

3 

0 

5 

15 

0 

1 Latkes I 

180 

70 

4 

23 

8 

1 

3.5 

3.5 

45 

300 

2 

Pear Fritters with Lemon and Ginger 

80 

25 

1 

13 

3 

0 

1.5 

1 

0 

5 

0 

Honeyed Cauliflower with Toasted Almonds 

150 

80 

4 

15 

10 

1 

7 

1.5 

0 

230 

4 

Quick Walnut Rugelach 

110 

60 

1 

11 

I 7 

I '' 

1.5 

4 

0 

35 

0 

1 CHRISTMAS, p. 82 | 










Cream of Celery and Celery Root Soup 

170 

90 

7 

15 

I 10 

I 4.5 

4 

1.5 

15 

330 

3 

Roasted Ham with Cherry-Chutney Glaze 

360 

90 

48 

18 

10 

3 

4 

2 

155 

140 

0 

Apple & Escarole Salad w/ Blue Cheese & Hazelnuts 

290 

210 

6 

16 

24 

5 

15 

2.5 

10 

330 

5 

Rack of Lamb with Herb and Olive Crust 

890 

590 

67 

4 

66 

26 

27 

4.5 

265 

670 

0 

Lobster Bisque 

470 

280 

25 

13 

32 

19 

9 

2 

170 

540 

1 

1 Salt-and-Pepper Roast Beef with Bearnaise Sauce I 

560 

350 

45 

1 

40 

22 

13 

2 

225 

730 

0 

Carrot and Sharp Cheddar Gratin 

240 

160 

5 

18 

17 

10 

6 

1 

50 

450 

4 

1 Bolognese Ragu I 

500 

270 

40 

11 

30 

13 

12 

2 

145 

500 

2 

Warm Roasted Beets and Shallots w/Dressing 

200 

120 

8 

13 

13 

2 

9 

1 

15 

860 

3 

Creamy Baked Leeks w/ Garlic, Thyme & Parmflano 

170 

110 

2 

14 

12 

7 

3.5 

.5 

45 

105 

2 

Pomegranate-Chocolate Shortcakes 

690 

410 

9 

69 

46 

1 28 

13 

2 

185 

550 

5 

Salted Butterscotch Creme Brulee 

380 

260 

4 

26 

1 29 

1 

9 

1.5 

230 

260 

0 

NEW YEAR'S EVE, p. 96 




1 1 






Sear-Roasted Beef Tenderloin 

420 

250 

38 

2 

1 28 

I 10 

13 

1.5 

140 

610 

0 

Cognac-Peppercorn Cream Sauce 

290 

230 

4 

5 

26 

16 

7 

1 

90 

110 

0 

1 Fig-Glazed Pecan-Stuffed Pork Tenderloin I 

590 

280 

42 

33 

31 

7 

15 

6 

130 

880 

3 

Crab Bisque with Cauliflower & Brie 

210 

110 

14 

9 

13 

7 

35 

.5 

60 

510 

2 

1 Arugula w/Blood Oranges, Fennel, and Ricotta Salata I 

160 

80 

5 

18 

8 

4 

3 

0 

15 

310 

4 

Classic Clams Casino 

190 

90 

13 

9 

11 

5 

3 

1 

45 

280 

1 

Broccoli with Spicy Gremolata 

80 

45 

3 

9 

5 

.5 

3.5 

.5 

0 

320 

4 

Warm Cheese and Mushroom Toasts 

130 

80 

7 

4 

9 

1 ® 

3 

0 

30 

220 

1 

Roasted Medley of Winter Roots 

210 

80 

4 

31 

9 

4 

2 

2 

15 

860 

7 

Wild Rice with Roasted Grapes, Pecans, and Sage 

230 

110 

5 

29 

12 

2.5 

6 

3 

10 

140 

3 

Caramel Souffles with Ginger Creme Anglaise 

240 

110 

6 

27 

12 

7 

3.5 

.5 

125 

160 

0 

Chocolate-Pomegranate Torte 

350 

180 

5 

41 

I 20 

I 11 

6 

2.5 

70 

105 

3 

1 CLASSIC COCKTAIL, p. 122 | 




1111 






Triple-Shot Eggnog 

270 1 

130 

[ 5 1 

16 

15 

9 

[ 4.5 1 

1 1 

1 125 

[ 80 

[ 0 1 


The nutritional analyses have been calculated by a registered dietitian at Nutritional Solutions in Melville, New York. When a recipe gives a choice of ingredients, the first choice is the one used. Optional ingre- 
dients with measured amounts are included; ingredients without specific quantities are not. Analyses are per serving; when a range of ingredient amounts or servings is given, the smaller amount or portion is 
used. When the quantities of salt and pepper aren't specified, the analysis is based on 14 tsp. salt and Vs tsp. pepper per serving for entrees, and 14 tsp. salt and Vie tsp. pepper per serving for side dishes. 
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RECIPE INDEX 



Cover Recipe 

Bearnaise Sauce 88 

Roasted Medley of Winter Roots 106 

Sear-Roasted Beef Tenderloin 98 


Beef, Pork & Lamb 

Apple, Sage, and Fennel 


Breakfast Sausage 65 

Bolognese Ragu 89 

Fig-Glazed Pecan- 

Stuffed Pork Tenderloin 100 

Glazed Pork Roast with 

Carrots, Parsnips, and Pears 44 

Herb-and-Salt-Crusted 
Standing Rib Roast 

with Morel Sauce 13 

Mediterranean-Style Brisket 74 

Rack of Lamb with Herb 

and Olive Crust 86 

Red-Wine-Braised Brisket 

with Cremini, Carrots, and Thyme 76 

Roasted Ham with Cherry- 

Chutney Glaze 84 

Roasted Lamb Loins with 
Mustard-Herb Crust 23 

Salt-and-Pepper Roast Beef 

with Bearnaise Sauce 88 


Sear-Roasted Beef Tenderloin with 
Cognac-Peppercorn Cream Sauce 98 


Poultry 

Dry-Rubbed Roast 

Turkey with Pan Gravy 52 

Fresh Herb and Salt- 

Rubbed Roasted Turkey 18 


Turkey Thighs Stuffed with Porcini, 
Sausage, and Artichoke Hearts 57 


Crab Bisque with 

Cauliflower and Brie 101 


Fish & Shellfish 

Classic Clams Casino 103 

Herb-Buttermilk-Marinated 

Salmon with Cucumber Salad 44 

Lobster Bisque 86 

Smoked Salmon, Goat Cheese, 

and Artichoke Quiche 68 

Spicy Sesame Tuna Tartare 36 


Breakfast 

Apple, Sage, and Fennel 


Breakfast Sausage 65 

Buttermilk Biscuit Dough 67 

Cinnamon-Raisin-Walnut Pinwheels ....66 

Maple Apple Pancake 64 

Overnight Gingerbread 

Steel-Cut Oatmeal 64 

Pear-Ginger Muffins 71 

Smoked Salmon, Goat Cheese, 

and Artichoke Quiche 68 


Salads 

Apple and Escarole Salad 

with Blue Cheese and Hazelnuts 85 

Arugula and Radicchio Salad 

with Ruby Grapefruit and 

Toasted Almonds 77 


Arugula, Mint, and Apple Salad 

with Walnutsand Buttermilk Dressing 26 


Cream of Celery and 

Celery Root Soup 84 

Lobster Bisque 86 

White Bean Soup with Wild 

Mushrooms and Chive Mascarpone 24 


Starters & Sides 

Almonds with Parmesan, 

Rosemary, and Fennel 32 

Apple, Fennel, and 

Cheddar Cheese Straws 39 

Apple, Leek, and Sage Stuffing 55 

Applesauce 77 

Broccoli with Black Olives, 

Garlic, and Lemon 78 

Broccoli with Spicy Gremolata 1 04 

Browned Brussels Sprouts with 
Hazelnuts and Lemon 20 

Butternut Squash Gratin 

with Onion and Sage 43 

Caramelized Onion 

and Thyme Tarts 35 

Carrot and Sharp Cheddar Gratin 89 

Cranberry-Orange Relish 

with Ginger 18 

Cranberry Sauce with 

Caramelized Onions 54 

Cranberry-Thyme Vinaigrette 38 

Creamy Baked Leeks with 

Garlic, Thyme, and Parmigiano 92 

Crisp Roasted Parsnips 42 


Arugula with Blood Oranges, 


Fennel, and Ricotta Salata 1 02 

Cucumber Salad 44 

Winter Fruit Salad 69 


Soups 

Cauliflower Soup with Marcona Almond 
and Piquillo Pepper Relish 14 
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Crudites Platter 

with Buttermilk Herb Dip 47 

Crushed Potato and 

Watercress Cakes 14 

Dressing with Apples, 

Bacon, and Caramelized Onions 19 

Garlic-Infused Mashed 

Potatoes and Celery Root 56 

Green Beans with 

Almonds and Garlic 42 

Honeyed Cauliflower with 

Toasted Almonds 81 

Hot Cranberry Mustard 38 

Latkes 79 

Molasses Mashed Sweet Potatoes 56 

Pan-Fried Crisp Fennel 75 

Pan-Fried Southwestern Hash 70 

Pearl Onions au Gratin 58 

Pimento Cheese Gougeres 33 

Pomegranate-Balsamic- 

Glazed Carrots 75 

Potato Skin Curls with Fresh Herbs 47 

Prosciutto-Wrapped Greens 32 

Puree of Yukon Gold 

Potatoes with Parmesan 20 

Rainbow Chard with Lemon, 

Fennel, and Parmigiano 14 

Roasted Carrots and Shallots 

with Oil-Cured Olives and Gremolata 25 

Roasted Medley of Winter Roots 106 

Sauteed Butternut Squash 

with Lemon, Walnuts, and Parsley 54 

Smashed Potatoes with 

Horseradish Creme FraTche 25 

Spicy Sesame Tuna Tartare 36 

Warm Cheese and 

Mushroom Toasts 1 05 

Warm Roasted Beets and Shallots 
with Crisp Prosciutto Dressing 90 

Wild Rice with Roasted 

Grapes, Pecans, and Sage 106 


Desserts 

Autumn Fruit Pie 60 

Caramel Souffles with 

Ginger Creme Anglaise 1 07 




Chocolate Caramel Tart 

with Macadamia Nuts and 

Creme FraTche Whipped Cream 26 

Chocolate-Pomegranate Torte 108 

Chocolate Souffles with Brown 

Sugar and Rum Whipped Cream 1 6 


Orange-Hazelnut Olive Oil Cookies 78 

Pear Fritters with Lemon and Ginger 80 


Pear-Hazelnut Tart in 
a Puff-Pastry Crust 59 

Pomegranate- 

Chocolate Shortcakes 93 

Pumpkin and Ginger Pound Cake 21 

Quick Walnut Rugelach 81 

Red-Wine-Poached Pears 

with Star Anise and Pistachios 49 

Salted Butterscotch 

Creme Brulee 95 


Upside-Down Quince 

and Honey Spice Cake 48 

Beverages 

Aviation 38 

Champagne Cosmo 37 

Cranberry-Lime Shrub 38 

Cranberry-Lime Sparkler 38 

The Manhattan 30 

The Martini 30 

Meyer Lemon Drop 34 

Rosemary's Pink Diamond Fizz 37 

Triple-Shot Eggnog 122 

Whiskey Smash, Shaken 34 


p.98 



p. 80 



MAKE IT FRESH 


Classic Cocktail 


Skip the carton at the store and make this light and airy drink at home. 

When the host hands you a delicious drink at the door of the holiday party, it really 
sets the tone for a jolly celebration. This nnodern take on traditional eggnog isjust the 
thing to serve at winter get-togethers. 


triple -shot eggnog 

In this version of the holiday classic, three traditional spirits come together for a 
cocktail with a kick Whisking frothy beaten egg whites into the eggnog base makes 
for a much lighter and less cloying drink than those found in containers at the 
supermarket. Yields about 6 cups; serves 8 


3 large eggs, preferably 
pasteurized, separated 

V 2 . cup granulated sugar 
Kosher salt 
Vz cup dark rum 
% cup bourbon 
2 Tbs. brandy 
2 cups whole milk 
1 cup heavy cream 

Vz tsp. freshly grated nutmeg, 
plus extra for garnish 

Vz tsp. pure vanilla extract 

Whisk the egg yolks in a large bowl until they 
just begin to turn a lighter shade of yellow. 
Add the sugar and a pinch of salt and whisk 
until thick and pale yellow. Whisk in the rum, 
bourbon, and brandy until well combined and 


then whisk in the milk, cream, nutmeg, and 
vanilla until blended. Chill the mixture, cov- 
ered, for 4 hours or overnight. Keep the egg 
whites chilled separately in a medium bowl. 

Before serving, whip the egg whites to stiff 
peaks with a handheld electric mixer. Fold 
the whipped egg whites into the chilled yolk 
mixture. Serve immediately, sprinkled with a 
little freshly grated nutmeg, or chill for up to 
4 hours. Whisk the eggnog until smooth 
before serving. 

Note: The risk of salmonella infection 
from consuming raw eggs is very low-only 
about 1 in 20,000 is contaminated-but you 
can eliminate the risk entirely by using 
pasteurized eggs. 
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Roast Perfect 

by the Certified Angus Beef® brand 


Download the FREE 
Roast Perfect 

app today on your 
smart phone or tablet. 
Available on Apple or 
Android devices. 









select a Roast 


i'MS 








recipes A TIPS 


I If - 


App Store !► Googkpilay 


ROASTTIMER 


«JSt :fl ^ \ 


store LOCATOR 




1^ *Mftu;ss 


favorite recipes 






'VHYOtFR 


BEEP IS better 


'^tiotmvnunui 


1 ,^ 


Ih aw>^M 




'^VKI'E 


^ftAr<L>l 






2015 Torani/R. Torre & Company 



MAKE IT A WARM 


PUMPK N-SnCY MORN NG. 



Some coffee, a bit of milk and a splash of Torani. 
Everything you need for a cozy morning. Have a Torani day! 


Available in the coffee aisle of your grocery store or at WORLD MARKET 

d N-LO^M A HtK KT. e AM 


Explore easy delicious recipes and over 100 flavors of Torani, including Sugar Free, at iviviv.Torani.com. 








